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Come Visit Us 


BOOTHS ; 
81-82 during NIMPA & 


Griffith representative at our booth in the exhibition 
HOSPITALITY hall, or in our hospitality suite ... or by phoning 
SUITE LA 3-7505. You'll see our Research Kitchen, pictured 


above and all the laboratories and production 
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To arrange for the visit at your convenience, see any 


A Picture Tour of ... 


PALMER 
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May 13 =f 5 CHICAGO 9, 1415 W. 37th St. © LOS ANGELES 58, 4900 Gifford Ave. 
NEWARK 5, 37 Empire St. 


For all pork curing — hams, In Canada—The Griffith Laboratories, Ltd., TORONTO 2, 115 George St. 
bacon, sausage, picnics — use 

® " , . : 
NS ee eee S “im .1,19 Latoratorios Griffith do Bras'l, $S.A.—Sao Paulo, Brasil 


= = —-,_. 





: 
om Don’t let your competition beat you to the punch 
| 


...Order a i EW Buffalo 
“DIRECT CUTTING” 
CONVERTER 


a today! 


@ Reduce your cutting time up to 50% 








| 

| 

; @ Save on operating and labor costs 

Revolutionary New 

Model 86-X “Direct 
Cutting” Converter. 
Capacity 750 to 

800 pounds. 


% @ Get finer texture and higher yield 











Send for 
Catalog 





The Secret is in the 
exclusive new Buffalo knife design which 


Operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
‘Some already have. You can’t beat this competition with yesterday's machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


Sales and Service Offices in Principal Cities 


The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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o fe ZANZIBAR IS NOT TOO FAR... 


, ...nor is Africa, or India, or Timbuktu, or what have you. 
Orbis goes anywhere in the world for quality spices. For in- 
stance, in a short walk through the Orbis plant you could test 
and taste Clove Buds from Zanzibar, Capsicum from Africa, 
and even Black Pepper from India. 


You'd see, too, the care and skill that go into the preparation 
of these spice flavorings. You’d see why they maintain uniform 
strength and flavor, and why they distribute so thoroughly in 
your finished meat product. They last longer and work better 
to save you money. 


Orbis Spice Flavorings are available in several forms: your 
choice of Oleo Resins, Essential Oils, or the newly-developed 
“Spra-loc” Powder Concentrates. 


NEW YORK 
ORBIS Exe 


PRODUCTS BOSTON 


ORBIS FLAVORS ARE MONEY-SAVERS 


CORPORATION 
601 W. 26th STREET 
NEW YORK 
WAtkins 4-7660 


MEMPHIS 
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with leading meat packers 


The quality brand, Cannon Diced Red Sweet 
Peppers—are far and away the favorites of 
leading packers all over the country. The out- 
standing quality of Cannon Peppers which has 
earned them this acceptance is due to the fact 
that they are packed fresh from the fields when 
they are red-ripe. Cannon Peppers are uniformly 
diced, bright red, crisp, economical, and heavy 
pack—ready to use right from the can. They 
make your meat products look, taste, and sell 
better. Choose Cannon Diced Red Sweet Peppers. 


Cannon H. P. CANNON & SON, INC. 


Main Office and Factory: Bridgeville, Delaware 


CANNED FOODS 
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Keep Your Eye On— 


Time and distance and ambient temper- 
ature are some of the factors that condition 
the meat packer’s ability to place his fresh 
products in the consumer’s hands in the best 
possible condition. The restrictive effect of 
these factors has been somewhat lessened 
since the employment of refrigeration in 
meat plants, distributive vehicles, _ retail 
stores and homes, but they still keep meat 
in the category of one of the most perish- 
able foods. This perishability, up to the 
present, has not only fixed the physical as- 
pects, but also the economic characteristics 
of the industry’s operations. 

There is good reason to belive that the ex- 
isting situation may change radically in the 
next few years. Several roads appear to be 
opening up that may enable the packer to 
market his fresh products in desirable and 
attractive condition over relatively long pe- 
riods and distances with minimum effect 
from temperature and other environmental 
conditions. 

First of these possibilities is freezing, 
which is already being employed success- 
fully. Second is pasteurization by irradiation 
and third is preservation by antibiotics. Even 
dehydration must be included in this group 
of possible methods. 

There is no way of telling now which of 
these techniques, or which combination of 
them, will prove most suitable for extending 
the salable life of fresh meat and freeing the 
industry from some of the bonds which re- 
strict its operations and its economic pros- 
perity. 

We only know that each of these fields of 
product preservation merits the attention and 
study of packers, and that they should grasp 
every opportunity to learn more about these 
possible ways to gain greater operating 
freedom and increased profits. 


News and Views 





A New Proposal to reduce westbound freight rates on fresh 


meats (other than racked or hanging) and packinghouse products 
has been filed by western railroads with the Trans-Continental 
Freight Bureau, Association of Western Railways, Chicago. As 
in the previous proposal, withdrawn early this year in the face 
of opposition by WSMPA and 46 other organizations, the rail- 
roads do not propose a like reduction in livestock rates. 

“This new proposal (Application C-3670) is even worse than 
the former one, in that it reduces the rates on meats to a 
greater extent and also reduces the rates on packinghouse 
products by asking that the proposed rates be established as 
maximum on such products,” E, F. Forbes, WSMPA president 
and general manager, protested this week. “Thus, it distorts 
the present relationship between westbound meat and packing- 
house product rates and livestock rates even more than the 
former application did.” Fresh meat rates from Denver to San 
Francisco, for example, would be lowered from the present 
$2.73 to $2 per cwt. 

WSMPA will file an official protest with the Trans-Con- 
tinental Freight Bureau, Forbes said. If, despite this, the 
application is approved, WSMPA plans to ask the Interstate 
Commerce Commission to suspend the rates pending a hearing. 


Formal Investigation into the St. Louis controversy over the 


handling by stores of packer-level packaged meats has been 
postponed until next week by the special four-man committee 
named from the executive board of the Amalgamated Meat 
Cutters and Butchers Workmen, Earl W. Jimerson, president 
of the international, revealed this week. The meeting, originally 
scheduled to take place last week in St. Louis, will be held, 
instead, on Thursday, May 10, in Chicago, he said. The ban 
imposed by the St. Louis retail union, Local 88, which was to 
have become effective April 1, has been stayed, pending the 
committee’s report to the full board. Representatives of the 
international also are investigating a similar dispute in Los 
Angeles, where four retail locals of the Amalgamated are seek- 
ing through court action to prevent operators of 120 markets 
from handling packer-level packaged meats. 

In the meantime, a dispute of a different nature in Chicago 
threatened the pending merger of the Amalgamated and the 
United Packinghouse Workers. The Amalgamated demanded 
changes in the merger plan arrived at by the two internationals 
last month, contending that it was merely a tentative agree- 
ment, subject to ratification by the Amalgamated’s executive 
board and members. In rejecting the demands, the UPWA 
board insisted that the two unions had entered into a firm, 
signed agreement. “The UPWA will stand by the original 
bargain,” said Ralph Helstein, president. Both organizations 
had scheduled merger conventions for June 11 in Cincinnati. 

Changes demanded by the Amalgamated are: six additional 
executive board members from the Amalgamated, raising that 
union’s total to 27, while the UPWA total would remain at 12; 
non-Communists affidavits from all elected officials and staff 
members of both organizations, including their locals; and a 
delay in the effective date of the merger. 


Another Public Interest Award for exceptional service to 


safety has been given to THE NaTIONAL Provisioner by the 
National Safety Council. The noncompetitive award is made 
annually to public information media. The PRovIsIONER wa3 
one of 38 specialized magazines winning the Council’s citation; 
other awards went to daily and weekly newspapers, radio and 
television stations, advertisers, outdoor and transportation adver- 
tising companies and transit systems. 














Sales — Accounting — 


IMPA will launch a major new service, celebrate the 
N fruition of another important project, and take a 

look at new worlds for the meat industry to con- 
quer during its fifteenth annual meeting, May 12-15, at 
the Palmer House, Chicago. 

The new service—consultation on sales and sales train- 
ing—will be inaugurated at the first of eight workshop 
clinics which will take up problems and progress in areas 
of vital concern to packers and sausage manufacturers. 
The informal workshops, which will be led by panels of 
experts, will encourage active participation by all who 
attend so those who share similar problems may work 
together toward their solution. 

The result of one such joint undertaking, which ‘de- 
veloped into a two-year project on behalf of group 
members, is the NIMPA cost accounting manual. The 
final draft has been completed by NIMPA’s special ac- 
counting committee, and now is in the process of being 
printed. According to John A. Killick, NIMPA executive 
secretary, a completed copy of the manual will be on 
hand for the accounting workshop clinic on Monday and 
a delivery date for the book will be announced at that 
time. 

Topics of other clinics are: curing, industrial relations, 
prepackaging, fresh frozen meats, sausage and plant man- 
agement. In addition, there will be a meeting of the 
NIMPA beef committee to which all interested are in- 
vited for an open forum discussion of problems affecting 
beef slaughterers and processors. 

An unprecedented attendance is indicated by advance 
convention registration and hotel reservations, continuing 
the trend set this year at the association’s regional meet- 
ings, all of which drew record-breaking crowds. 

Unlike past years, NiIMPA will plunge into its shirt- 
sleeve sessions, the workshop clinics, on the opening day 
of the convention, Saturday, May 12, to allow greatest 
participation by both operating and management per- 
sonnel. The exhibition hall also will be open for the first 
time on Saturday afternoon, showing the latest in pack- 
inghouse equipment and supplies. (See pages 43 to 45 
for listings of exhibitors and firms that will maintain hos- 
pitality rooms.) 

Workshop clinics are scheduled for the morning and 
afternoon on Saturday and Monday and for Tuesday 
morning. NIMPA’s business meeting and general session, 
heretofore the opening event, will conclude the official 
business of this year’s convention on Tuesday afternoon, 
May 15. A cocktail party, dance and reception from 6 
to 8 p.m. Tuesday then will wind up the four-day affair. 

While there will be no formal business session on Sun- 
day, several meetings will be held by various groups 
during the afternoon. A forum of state and local associa- 
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Curing — Labor - 





C. FINKBEINER 


F. SHARPE 


DR. MILLER 


tions is set for 2 p.m, Sunday so officers and members 
of such groups, as well as NIMPA members who are 
interested in forming organizations in their own localities, 
may discuss matters of common interest. NIMPA’s re- 
gional divisions also will hold separate meetings at 3:30 
p-m. Sunday, combining business and social activity. 

Also meeting outside regular convention hours will be 
the NIMPA board of directors. The board will meet first 
in an all-day session on Friday and again on Monday 
evening at a dinner for current and newly-elected officers 
and directors. 

The new officers will be introduced at the Tuesday 
afternoon business session. Brief reports also will be made 
at that time by NIMPA president Chris E. Finkbeiner, 
general counsel Wilbur LaRoe, treasurer W. L. Medford 
and Killick. 

Emphasis will be on the future at the ensuing general 
session, which will focus on possible revolutionary de- 
velopments in the field of meat preservation. A presenta- 
tion of progress that has been made in the preservation 
of meat products by radiation, and prospects for the 
future, will be made by Dr. Bruce Morgan, deputy for 
radiation preservation, office of the scientific director, 
Quartermaster Food & Container Institute, Chicago. The 
use of antibiotics on meat will be discussed by Dr. Wilbur 
Miller of American Cyanamid Co., fine chemicals divi- 
sion, New York City. Presiding will be John E. Thomp- 
son, Reliable Packing Co., Chicago, who is first vice presi- 
dent of NIMPA. 

An exhibit showing meat samples which have been 
irradiated will be on display throughout the convention. 
NIMPA has obtained the exhibit through the cooperation 
of the Department of Commerce and the Quartermaster 
Food & Container Institute. 

Another guest speaker of national prominence will be 
Michael J. Bernstein, minority counsel of the Senate com- 
mittee on labor and public welfare. He will appear at 
the Saturday afternoon workshop clinic on industrial rela- 
tions. Bernstein will touch upon the political effects of 


THE NATIONAL PROVISIONER 





ers 
are 
ies, 
re- 
30 


be 
irst 
lay 
ers 


lay 
ide 
er, 
rd 


ral 
le- 
ta- 
on 
he 
‘or 
or, 
he 
ur 
vi- 
P- 
si- 


en 
mm. 
On 
er 











— lrradiation 


Sausage — Beef — Packaging 





ss 
J. KILLICK 


J. THOMPSON W. LA ROE 


the AFL-CIO merger and make predictions on the course 
of labor legislation in the immediate future. 

President Finkbeiner will open the first of two sessions 
on sales and sales training at 9 a.m. Saturday following 
the invocation by Father Theodore V. Purcell, Loyola 
University, Chicago. 

SALES AND SALES TRAINING: Fred Sharpe, 
NIMPA’s newly-appointed director of sales training, will 
conduct this clinic, assisted by a panel of NIMPA pack- 
ers. The program will consist of two parts, one session 
beginning at 9 a.m. and the other at 2 p.m. Saturday. 

CURING: This workshop will begin at 10 a.m. Satur- 
day so those who want to attend the early part of the 
sales training program may do so. Chairman of the curing 
panel will be Ed Olszewski, American Packing Co., 
Louis. The panel will include: Herbert Slatery, jr., East 
Tennessee Packing Co., Knoxville; Herman Hoppe, The 
Braun Brothers Packing Co., Troy, Ohio; L. D. Horoden- 
ski, Hugo Nagel, Inc., New York City, and Garland Wil- 
son, jr., Seitz Packing Co., St. Joseph, Mo. 

INDUSTRIAL RELATIONS: Guest speaker at this 
session, set for 3 p.m. Saturday, will be Michael J. 
Bernstein, minority counsel, U. S. Senate committee on 
labor and public welfare, who will discuss “Recent De- 
velopments in Labor Relations.” John Mohay, director of 
NIMPA’s central library of industrial relations informa- 
tion, also will report on the progress of the surveys he 
has been conducting in this field. Members of the NIMPA 
special industrial relations committee will sit as a panel. 
Alan Braun, The Braun Brothers Packing Co., Troy, Ohio, 
will serve as chairman of the meeting in the absence of 
E. Y. Lingle, Seitz Packing Co., committee chairman, who 
will be unable to attend. Committee members are: John 
J. Faust, Heil Packing Co., St. Louis; Frank Firor, Merkel, 
Inc., Jamaica, N. Y.; James A. Burdette, Arbogast & Bas- 
tian, Inc., Allentown, Pa.; Elmer Koncel, Louisville Pro- 
vision Co., Louisville; Richmond Unwin, Reliable Packing 
Co., C hicago, and Horace Wennagel, The Wm. Schluder- 
berg- -T. J. Kurdle Co. 
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ACCOUNTING: The special accounting committee will 
conduct this session on the NIMPA cost accounting 
manual, beginning at 9 a.m. Monday. Cletus P. Elsen, 
The E. Kahn’s Sons Co., Cincinnati, is chairman of the 
committee. Members are: A. C, Bruner, East Tennessee 
Packing Co., Knoxville; John Byron, Louisville Provision 
Co., Louisville; W. A. Cook, The Wm. Schluderberg- 
T. J. Kurdle Co., Baltimore; Carl Lavin, Sugardale Pro- 
vision Co., Canton, Ohio; Harry F. Munson, Luer Bros. 
Packing Co., Alton, Ill.; Harry J. Reitz, Reitz Meat Prod- 
ucts Co., Kansas City, Mo.; Dudley Smith, Elliott Packing 
20., Duluth, Minn., and John G. Stephen, Arbogast & 
Bastian, Inc., Allentown, Pa. 

PREPACKAGING: This workshop will begin at 9 a.m. 
Monday, with Chris E, Finkbeiner as chairman. The 
group will discuss not only the technical aspects of pack- 
aging at the packinghouse level but also will examine 
some of the problems that have arisen in this field in 
recent months because of attempts by retail butcher locals 
to bar the sale of such prepackaged items. Panel mem- 
bers will be George Heil, jr., Heil Packing Co., St. Louis; 
James K, Stark, Cudahy Brothers Co., Cudahy, Wis.; L. B. 
Harvard, Sunnyland Packing Co., Thomasville, Ga., and 
Robert L. Feely, Arbogast & Bastian, Inc., Allentown, Pa. 

FROZEN MEATS: John O. Vaughn, Oklahoma Pack- 
ing Co., Oklahoma City, will be chairman of this session, 
beginning at 2 p.m. Monday. Fresh frozen meats will be 
among the new trends discussed. The panel will include 
N. L. Chaplicki, National Tea Co., Chicago; Carl Pieper, 
Oswald & Hess Co., Pittsburgh; Ray F. Johnson, Lubbock 
Packing Co., Lubbock, Tex., and Sol Merdinger, Siegel- 
Weller Packing Co., Chicago. 

SAUSAGE: This clinic, beginning at 2 p.m. Monday, 
will cover the overall operation of a sausage processing 
plant, including advertising and promotion of product. 
Chairman will be Scott Petersen, jr., Scott Petersen & 
Co., Chicago. Serving on the panel will be Ray Schweigert, 
Schweigert Packing Co., Minneapolis; James A. Beavers, 
sr., Beavers Packing Co., Neunan, Ga.; Harold M. Moyer, 
Moyer Packing Co., Silverdale, Pa., and Lee Harris, Harris 

Packing Co., Oklahoma City. 

PLANT MANAGEMENT: Many aspects of this respon- 
sibility will be discussed, beginning at 9 a.m. Tuesday. 
Chairman will be G. J. Amshoff, Louisville Provision Co., 
Louisville. John Marhoefer, Marhoefer Packing Co., Inc., 
Muncie, Ind., and Fred Dykhuizen, Dixie Packing Co., 
New Orleans, will be among panel members. 

BEEF: This will be an open meeting of the NIMPA 
standing beef committee, beginning at 9 a.m. Tuesday, 
at which problems affecting beef slaughterers and proces- 
sors will be discussed. There will be opportunity for 

[Continued on page 60] 
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BUILT for COST CONTROL 










































Unequalled 






Tae iswesesm Performance 


AUTOMATIC ¢ SANITARY ¢ POWERFUL 


Omits double handling e Cuts block of meat as it comes from 
freezer e Needs less working space e Saves labor e One 
operator can handle continuous loading; Increased yield e 
Faster e Adjustable e Hydraulic operation more powerful 
than mechanical e Fully enclosed mechanism, stainless steel 


tables assure sanitary operation. 


Write for complete information 


SHEBOYGAN, WISCONSIN 


HAM STICKS 
1, Cut any slice thickness from 14” to 1”. 6. Fully guarded blade for safety. 
Reciprocating knife (not saw) action elim- 7. Built in discharge conveyor. 
inates all sawdust. 8. Unique feed mechanism permits continuous 
3. Finger tip adjustment eliminates slivers. loading while machine is in operation. Mul- 
4. All metal parts contacting food products tiple pieces can be fed at one time. 
are of stainless steel or corrosion resistant 9. Slicing blade easily accessible for changing 
for sanitary operation. or sharpening. 
5. Uniform slices from beginning to end. 10. Fully enclosed for easy cleaning. ’ 





GEMCO 


Automatic 


FROZEN FOOD 
SLICER 


to slice 





BONELESS MEAT e LIVER 
HAMBURGER PATTIES 
BEEF PATTIES 
CHIP STEAKS 
CHICKEN STICKS 
TURKEY STICKS 
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GENERAL MacHinERY CORPORATION 





R/F TYPE HYDRAUSLICER | 


Automatic ram feed with positive 
ratchet rack hold-down and fold 
down loading table 
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Advanced Engineering Corp. 89-90 
Alfa International Corp. 119 
Allbright-Nell Co., The 7-11 
Allen Gauge & Tool Co. 91 
Aluminum Cooking Utensil Co. 83-84 


American Dry Milk Institute, Inc. 63 


Anderson, V. D., Co., The 49 
Atmos Corp. 27 
Barliant & Co., Inc. 113-14 
Basic Food Materials, Inc. 43-44 
Best & Donovan 85-87 
Bishopric Products Co., The 42 
Calgon, Inc. 25 


Cincinnati Butchers’ Supply Co., The 2-5 
Crown Zellerbach Corp. 


Western Waxed Paper Div. 109-10 
CRYOVAC Co., Div. of W. R. 

Grace & Co. 107-08 
Dalason Products Mfg. Co. 125 
Dohm & Nelke, Inc. 124 
Dow Chemical Co. 115-16 
Dupps Company, The 101 
Ekco-Alcoa Containers, Inc. 37-38 


Enterprise Div. of The Silex Co. 118 
Everhot Manufacturing Co. 123 
Exact Weight Scale Co. 64 
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EXHIBITORS— 





Li.-------- 


The latest in meat packing, rendering and sausage 
manufacturing equipment and supplies will be on dis- 
play in the exhibit hall during the NIMPA convention. 


All exhibits will be located off the foyer on the fourth 
floor. Exhibitors and their locations are listed alpha- 
betically below. Exhibits will be open as follows: Sat- 


urday, 4 p.m. to 7 p.m.; Sunday, 12 to 6 p.m.; Mon- 
day, 8 am. to 10 am.; 12 to 2 p.m. and 4 p.m. to 
7 p.m.; Tuesday, 8 a.m. to 10 a.m. and 12 to 3 p.m. 


First Spice Mixing Co., Inc. 52-53 
French Oil Mill Machinery Co. 74 
General Machinery Corp. 102-03 
Global Industrial Machinery Corp. 117 
Globe Company, The 55-61 
Golden Dipt Div., Meletio Co. 120 
Great Lakes Stamp & Mfg. Co. 18-21 
Griffith Laboratories, Inc. 81-82 
Heller, B., & Co. 104 
Hercules Fasteners, Inc. 75-77 
Howe Ice Machine Co. 88 
Huron Milling Co. 100 
Hughes, A. W._ 4! 
James, E. G., Co. 15-16 
Josam Manufacturing Co. 1 
Julian Engineering Co. 14 
Kentmaster Mfg. Co., Inc. 66 
Koch Supplies 6 
Kolloid Mills, Inc. 62 
Le Fiell Co. 71 
Linker Machines, Inc. 78-80 
Marathon Corp. 67-70 
Merck & Co., Inc. 28 
Miller & Miller, Inc. 98-99 
Miller Wrapping & Sealing 

Machine Co. 31-34 


Mullinix Lightproof Packages 109-10 
Oppenheimer Casing Co. 48 
Oster Tool & Die Co. 35 
Pavia Process, Inc. 92 
Pfizer, Chas., & Co., Inc. 39-40 
Preservaline Mfg. Co. 45-46 
Pure Carbonic Co. 

Div. of Air Reduction Co., Inc. 72-73 


Schmidt, C., Co., The 17 


Seelbach, K. C., Co., Inc. 111-12 
Sellers Injector Corp. 29-30 
Sheffield Chemical Div., 

Sheffield Farms Co., Inc. 47 
Smith's, John E., Sons Co. 95-97 
Speco, Inc. 85-87 
Spiehs, L. C., Co., Inc. 65 
Standard Casing Co. ,Inc., The 50-51 
Standard Packaging Corp., The 12-13 
Stein, Sam, Associates, Inc. 121 
Tanners’ Hide Bureau 36 
Tee-Cee Mfg. Co. 26 
Tee-Pak, Inc. 54 
Tipper Tie, Inc. 105-06 
Townsend Engineering Co. 93-94 
U.S. Slicing Machine Co., Inc. 22-24 
U.S. Thermo Control Co. 122 
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where it touches food 


USE STAINLESS 


...f0r cleaner, more economical processing 


Check through this list of advantages and you’ll see 
why Crucible Rezistal® Stainless Steels have gained 
such wide acceptance in the meat and food processing 
industries — 


© Do not change the flavor or appearance of food in 
any way. 

® Resist the corrosive attack of food acids and other ele- 
ments. 

© Withstand harsh cleaning chemicals that might affect 
other metals. 


® Clean easily without developing the rough spots that 
harbor bacteria. 


© Can't chip .. . they're solid stainless all the way through. 


Crucible Stainless Steels offer another practical ad- 
vantage — ease of fabrication. You can bend them, 
shape them, weld them, machine them — make any 
equipment, no matter how complex, out of Crucible 
stainless. But let us help you decide how to put stain- 
less steel to work for you. For fast action — call 
Crucible. Crucible Steel Company of America, Henry 
W. Oliver Building, Pittsburgh 22, Pa. 











Crucible Stainless Types for 


Food Processing 





STAINLESS 
REZISTAL 
TYPE 


Cr 


NOMINAL %* 


Ni Other 


USED FOR 
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S or Se 


.08% Max. C 


Mo 


03% Max. C 


Mo 
Low C 


8 Cb 


General Purpose 
Free-machining 
Welding 


High Corrosion- 
Resistance 


Used where intri- 
cate welding is re- 
quired 


Used where intri- 
cate welding is re- 
quired 


Welding 
(stabilized) 





*Subject to U. $. Government restrictions. 
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Steel Company of America 
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Cruciple 








FIRM ROOM NOS. 
Advanced Engineering Corp. ........ 815 
Allbright-Nell Co., The 

American Viscose Corp, ............ 816 
PE Seas 6 one ce os eeu 895-96 
YS OC) cnr eee 893 
Aula Div., Archibald & Kendal, Inc. ..817 
Baker, Johnson & Dickinson 

Barliant & Co. 

Basic Food Materials, Inc. 

Calgon, Inc. 

Cincinnati Butchers’ Supply Co., 


Container Corp, of America 

Flexible Div. 
Continental Can Co., Inc. .......... 805 
Crown Zellerbach Corp. ............ 859 

Western Waxed Paper Div. 
Custom Food Products, Inc. ........ 894 
Dupps Company, The 
Ekco-Alcoa Containers, Inc. ......... 824 
Enterprise Incorporated ............ 862 
First Spice Mixing Co., Inc. ....... 892 
Globe Company, The ........... 831-32 
Golden Dipt. Div., Meletio Co. ......814 
Griffith Laboratories, Inc. ........ 838-40 
Heekin Can Co., The 
Mei Be OS COG aia. is ob d saeneres 2 
Hess-Stephenson Co. 
[el Sel OF 06 5 a ree Pere p are rf 876-77 
Kartridg-Pak Machine Co. .......... 807 
Ge rere rere ys 860-61 
Mayer, H. J., & Sons Co., Inc. ...... 834 
Wrareir Oe COs ING: oe ccc be keke 801 
Miller Ge Miller. Ine. < .3..065.5 2 9% 891 
Milprint, Inc. 
Milwaukee Spice Mills 
Mongolia Importing Co., Inc. ........ 828 
Mullinix Lightproof Packages ....... 859 
basen. Chas:: Ce Co. Wie. soc ccs 864 
Preservaline Mfg. Co. ........... 843-44 
Sheffield Chemical, Div. 

Sheffield Farms Co., Inc. 
Samm, 14. P., Paver Co... 225 vice 854 
Smiths; John’ E., Sons Co... «0°... 888 
ee I Cf Po i wks cewek ober 820 
Standard Packaging Corp. .......... 827 
Re Wren Bay Ce ra ee 5 802-03 
Stein, Sam, Associates, Inc. 
Tee-Pak, Inc. 
Visking Corp., The 
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PUT A 


TOWNSEND 
Pork Cut Skinner 


in your production line 
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forms more readily to the cut to give 
closer and more complete skinning. 


\ bom get higher yield at lower skinning costs 
when you put a Model 35A Townsend Pork- 


SS 

S 
; ; ae S 
Cut Skinner in your production line. § 
S 


In addition to the Pork-Cut Skinner, 
Townsend machines include the Town- 
send Bacon Skinner and the Townsend 
Membrane Removal Machine. It will pay 
you to write today for full details on any or 
all of these machines. 
RS 


' TOWNSEND 


improves Neds sesngenent x (7 ENGINEERING COMPANY 


2421 Hubbell Avenue, Des Moines, Iowa 


Higher yield is the result of unusually close 
trim. Lower skinning costs result from 
increased production. Both together they 
add up to increased profits for your 

operation. 
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The Model 35A Townsend skins all 
pork cuts — hams, picnics, shoulders, 
bellies, hocks, jowls and backs. Its 
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How To Insure Wiener 





PRODUCT TEMPERATURE, an important factor in wiener peelability, is checked at Essex 
by D. L. Nemtzon, left, and Bill Sherring, center, sausage kitchen foreman, while Jack Watson, 
superintendent of the Canadian meat packing plant, looks on. 


S° your wieners won't peel. You 
want to know why you are not 
getting your money’s worth out 
of your automatic skinning machine 
and smokehouses. Even without auto- 
matic equipment, you feel entitled to 
expect a reasonably low percentage 
of rework and a reasonably efficient 
production — and quite rightly so. 

To arrive at the answers requires 
an examination of the different stages 
in production, what facts we know, 
what factors we need to know and, 
more important, how we are to find 
them out. 

Looking at the problem broadly, 
we can itemize the production stages 
as follows: 1) Formulation and 
emulsion; 2) Stuffing; 3) Linking; 4) 
Hanging; 5) Smoking; 6) Cooking 
and showering; 7) Conditioning, and 
8) Peeling. 

Each stage has its variations which 
may add up to poor peelability and 
also affect uniformity in product. 

A balanced formula is a principal 
consideration in wiener manufacture. 
The emulsion should contain a_bal- 
ance between filler meats, e.g., tripe; 
binder meats, and boneless beef and 
also between protein, fat, added meat 
binders and added water or ice. Gela- 
tinous meats, e.g. skins and_ beef 
shanks, should be avoided or used 
in very limited quantities since thev 
hinder good skinning. 

In Canada, government regulations 
permit a maximum of 4 per cent re- 
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ducing sugars, binders, or cereal. 
Regulations allow a maximum of 60 
per cent moisture. From our experi- 
ence these quantities make a satis- 
factory’ balance in the formula. Pro- 
tein content below 12 per cent is too 
low to insure good skin formation of 
soluble proteins, and fat above 30 
per cent retards skinning consider- 
ably. Emulsion temperature should be 
kept between 50-55° F. 

Ascorbic acid and sodium ascorbate 
have been used to bring color out 
faster and reduce smokehouse time. 
They do not enhance peelability 
noticeably. 

Phosphates release more soluble 
protein which helps skin formation. 
However, phosphates, as yet, have 
not been approved for emulsion prod- 
ucts in Canada. The phosphates help 
release soluble protein in the muscular 
cells. The soluble protein is capable 
of holding moisture, so that when heat 
ooagulates the protein, moisture is 
held within it, producing a dry area 
with reduced shrink. 

The full effect, if any, of curing 
agents on peeling requires further 
research. 

Reducing sugar gives a better gloss 
to the wiener which helps skinning, 
but its use is at the expense of the 
binder. Reducing sugars also enhance 
keeping qualities. 

The sequences of ingredient mix- 
ing are numerous, The methods tried 
had no adverse effect on peeling, but 


Peelability 


D. L. Nemtzon, chief chemist, . 
Essex Packers Limited, discusses 
eight critical stages in produc- 
tion cycle which affect peeling. 


results are not conclusive. Ascorbic 
acid, if used, should be added last 
and curing agents early in the chop. 
Other than this a change in order of 
addition should be the last resort in 
attempting to improve the peelability 
of sausage. 

In its book “Meat Through the 
Microscope,” the American Meat In- 
stitute has reported its findings on 
wiener formulation. 

In stuffing, the second factor affect- 
ing peelability, it is necessary to con- 
sider the human element. Casing man- 
ufacturers recommend stuffing to cer- 
tain diameters. To my knowledge, no 
instrument has been successfully mar- 
keted to give uniform stuffing. It 
seems possible than an attachment 
to the stuffing horn could be devel- 
oped to overcome the human element 
of understuffing or overstuffing by 
uniformly releasing casing during stuf- 
fing. Pressure of stuffing also has to 
be constant. (Editor's note: Large 
platter type scales have been used 
to aid stuffers in getting uniform 
weight per strand, thus contributing 
to the uniformity of results in the 
stuffing operation. ) 

The third factor affecting peeling is 
linking. With the tie-type linkers a 
tight tie is desirable to help close 
the ends of the wieners after proc- 
essing and also to avoid an escape 
path for moisture and soluble protein 
required for good skin formation. 
Open-end wieners rarely skin well if 


47 








the 5 


In 


3 wiene 
a eee py 


ends 


-COAST-TO-COAST FROM DALLAS.... 


If no 
time 
at smok 
expla 
schec 
porti 
avoic 
ature 
perat 
hook 
the s 
WwW 
takes 
ing ] 
omm 
unifc 
“fixer 
SN 
in | 
tione 
oper: 
stanc 
factu 
of c 
‘ proc 
eo form 

COWS - BULLS « CALVES + STEERS - OFFAL ditio 
easy 
if a 


* LET US SHOW YOU OUR PRODUCT, PRICE and SERVICE! nt 


shou 


Be bee WHL BE SATISFIED! ths 


J ra - 
~~ 





smo 
surf: 
tem] 
the 


CONSISTANT DEPENDABLE SUPPLIER TO THE ro 
BIGGER BONELESS MEAT BUYER the 





quire 


Call JOE SPIRITAS wees |° 


Phone HAmilton 8-1361 DALLAS, TEXAS Pett 


U. S. GOVERNMENT INSPECTED ESTABLISHMENT 565 actic 
TT Eee 


48 THE NATIONAL PROVISIONER 








INER 





the peeling job is done by machine. 

In hanging, the fourth ‘factor, the 
wiener emulsion has a constant tend- 
ency to break down. This causes soft 
ends at the top. If this condition is 
severe, a rebalancing of the formula 
for better binding may be necessary. 
If not severe, an examination of the 
time lapse from the chopper to the 
smokehouse is required. This will be 
explained later under processing 
schedule. Emulsion breakdown is pro- 
portional also to temperature rise, so 
avoid long hanging and high temper- 
atures. Short hanging and low tem- 
perature prevent development of a 
hook shape to the wieners touching 
the stick. 

While the development of color 
takes place in the smokehouse, a hang- 
ing period of at least 30 min. is rec- 
ommended to allow the cure to be 
uniformly distributed before being 
“fixed” in the smokehouse. 

SMOKING: This is the fifth factor 
in peelability. Although air-condi- 
tioned houses are now common, their 
operation requires the proper under- 
standing of their function. The manu- 
facturers provide only the uniformity 
of conditions; it is up to the meat 
processors to apply this to get uni- 
formity of product, Whether air-con- 
ditioned or old-type houses are used. 
easy skinning wieners can be obtained 
if a good skin formation is obtained 
in the smokehouse. The smokehouse 
should give uniform color and smoke 
to the wiener. It should also pre- 
serve the product. 

To obtain this requires that solu- 
ble protein with outgoing moisture 
be drawn to the surface of the wiener. 
On drying the protein should form a 
smooth gloss coating over the entire 
surface of the wiener. Increasing the 
temperature of the house, denatures 
the protein, i.e., it cannot return to 
its soluble state. 

If the wiener reaches an internal 
temperature of 135° F. too soon, the 
soluble protein will be denatured be- 
fore it reaches the surface. The re- 
sult will be a poor skin formation 
characterized by pitting in peeling. 
Again if the house is too wet initially, 
the rate of drawing soluble protein 
with outgoing moisture is slowed con- 
siderably. Yet a high humidity is re- 
quired for good smoke-heat penetra- 
tion which can take place only be- 
fore the skin is firmly set. 

The relationship of smoke to gloss 
is explained in part in the work of 
Pettet and Lane (1940 J. Soc. Chem. 
Ind. 59 114-119). They report, that 
resinous material is formed by inter- 
action of phenols with formaldehy de, 
both found in wood smoke. 

In “Microbiology of Meats” Jensen 
reports also that the glossy surface 
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of properly smoked meat may result 
from this resinous material. 

The aldehydes may also produce 
a glossy appearance on the skin sur- 
face of meat when the meat has 
“oiled out” a little. The wet, heavy 
smoke produced by lower rates of 
combustion produces the best gloss 
or finish. 

EMULSION BREAKDOWN: An- 
other major factor is ‘emulsion break- 
down causing soft ends and indicated 
by fat or jelly separation. This emul- 
sion breakdown occurs because insol- 
uble proteins do not coagulate fast 
enough in the wiener to hold fat and 
moisture. The strength and gloss of 
the soluble protein layer is far more 
important than its thickness. 

The early smokehouse schedule calls 
for a short drying period without 
smoke with house temperature below 
135° F. to start the soluble protein 
working and dry the surface of the 
wiener. Actual time will vary with 
the wetness of the wiener surface 
and house temperature. It may be 10 
min.; it may be 30. Then, by apply- 
ing a heavy smoke and shutting the 
shutters, the humidity in the house 
is increased. This moist smoke-heat 
will start to give smoke flavor and 
color development to the wieners 
and, simultaneously, cause soluble 
protein extraction. Continue this for 
about 30 min. Then fix the soluble 
protein by increasing the house tem- 
perature to about 160° F. with about 
45 per cent relative humidity. The 
inner insoluble protein is coagulated 
slowly while smoke penetration con- 
tinues and the soluble protein slowly 
denatures. 

After about an hour at 160° F. 
skin and color should be set fairly 
well. The smokehouse temperature is 
increased to 175° F. until the wiener 
reaches an internal temperature of not 
more than 152° F. This final stage 
is tricky. With the temperature in- 
crease, the house can take out more 
moisture and dry the surface unless 
the condition is taken care of in some 
manner. 

When the good skin formation is 
set, the heat of the house tends to 
draw moisture from the moisture held 
between the wiener and artificial cas- 
ing. If this interfacial layer of mois- 
ture dries out too much there will 
be adhesion with vulcanization. Minor 
forces of adhesion are neutralized by 
introducing layers of moisture to the 
interface during the next stage of 
cooking and showering. Major forces 
of adhesion are temporarily released 
by steam and result in poor peeling. 

Cooking and showering are the 
final processing steps affecting peel- 
ability. Cooking can be done by steam 
or hot water. Steaming is faster in 
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When selecting a 
consulting firm 

for your plant 
problems, it’s just 
good business to 
search for an organ- 
ization which is thor- 
oughly familiar with 
your particular opera- 


tion .. . an organization 

made up of engineers who 
are creative enough to originate 
good, practical ideas... per- 
ceiving enough to recognize 
the causes of inefficiency ... 
and experienced enough to 
resolve and integrate the 
whole into a profit-making, 
smooth-running system. 


The personnel of Food 
Management offer just 
this kind of compre- 
hensive service. 


G. WILLIAM BIRRELL 


Executive Assistant to the President 
With emphasis an the over-all 
picture, Mr. Birrell examines all 
details of a company’s operation 
from the office to the plant. His 
thorough understanding of the 
elements necessary for a successful 
meat packing plant has made him 
an invaluable member of the 
Food Management team. 






























NORMAN BRAMMALL — President 
To Food Management and the clients of Food 
Management, Mr. Brammall brings a wealth of experience. 
His strong administrative abilities, his keen insight 

and knowledge of the meat packing industry, his thorough 
understanding of industry cost analysis, and his 
readiness to accept the most challenging problems, 
have inspired the utmost confidence and the highest 
respect from all who work with him. 


BURTON A. DAVIS — Vice-president 


With an outstanding knowledge 

of plant production, Mr. Davis is 

“4 well able to analyze and solve 

' 4 technical meat packing problems. 
As a top caliber processing 

- engineer, he has produced 
amazing results in efficiency and 
increased output by redesigning 
plant layouts. 


W. W. BYSTEDT 


Director of Engineering 


Extensive training and 
years of experience 

in engineering and 
meat packing have 
played an all- 
important role in Mr. 
Bystedt’s career with 
Food Management. 
His vast knowledge 

of product control, his 
astute perception of 
time studies and plant 
layouts have made 
him an acknowledged 
leader in the industry. 


GUY C. PINNEY — Engineering Supervisor 
The job of implementation of an office 

and plant could be in no more capable hands 
than Mr. Pinney’s. His consistent ability to 
spot areas of inefficiency, and his skill in 
effecting a workable solution have earned for 
him a reputation for turning problems 

into profits. 


6866 Elwynne Drive 
Cincinnati 36, Ohio 
TWeed 1-2502 


































FOOD MANAGEMENT, INC. 
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bringing the internal temperature up 
to 160° F. Prolonged steaming can 
cause emulsion breakdown due to fat 
separation. 

Showering should be adequate 
enough to lower the wiener’s inter- 
nal temperature to about 80° F., 
leaving enough heat to dry the out- 
side water droplets. At the same time, 
shower chilling takes the wiener 
nearly out of the incubation zone, 
thereby reducing the danger of bac- 
teria growth. Showering tends to 
bleach color so avoid holding the 
product under the spray too long. 

CONDITIONING: This is impor- 
tant. If during the holding period the 
interface moisture should dry out, it 
can be replaced either by showecrin : 
or steaming before peeling or by sub 
jecting wieners to conditions wher> 
condensation will occur. Although it 
is recommended that the wiener sur- 
face be allowed to dry before placing 
it in the overnight holding cooler, | 
have found that it is practical to re- 
move the droplets from showering 
with blasts of cold air which also 
lower the internal temperature of the 
product to 40-42° F. This is ideal 
for peeling. With this technique peel- 
ing can-be performed within an hour 
after showering. If desired, the 
wieners can be placed in a condition- 
ine cooler after blast cooling. 

In all cases the conditioning cocler 
should have a relative humidity oi 
not less than 85 per cent and a tem- 
perature of about 40° F. It is im- 
portant to avoid drafts in the condi- 
tioning cooler. 

The final factor, and the big test, 
is peeling. Will they peel? If they 
don’t, each of the steps should be 
retraced and examined. With auto- 
matic peelers, the setting of the ma- 
chine is an important factor. The rec- 
ommendations of the manufacturer 
should be followed. 

These eight steps can be used to 
solve the more complex problems of 
arriving at a uniform wiener which 
allows for flexibility in formulation. 
This is important as the sausage 
kitchen is the logical place to utilize 
trimmings from other departments. In 
all events customer appeal, shelf-life 
and, of course, profit must be given 
full consideration. 


Air Pollution Bill Signed 


Gov. Harriman recently signed a 
New York legislative bill authorizing 
the Interstate Sanitation Commission 
to undertake a study of smoke and 
other air pollution in New York and 
New Jersey. The measure appropriated 
$30,000 for the study and called for a 
report to be presented to the state 
legislature by next February 1. 
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THE BEST INSULATION is cork 
THE BEST INSTALLATION is UNITED 


TIME TESTED —Inspection of United Cork installations after 10 to 20 years 
service has shown the insulation to be as good as new—no deterioration— 
no loss in insulating effectiveness. 

JOB-PROVEN—Many of United’s orders in the last forty years are repeat 
orders from a wide range of satisfied cork users because of its JOB- 
PROVEN record. 

LONG-LIFE—LOW CO0ST—United’s BB Corkboard is durable and retains its 
insulating properties—it costs you less in the long run. 

PATENTED DESIGN—United BB (block-baked) Corkboard is specifically de- 
signed for low temperature installations. It’s all cork without added fillers 
or binders. The straight edged slabs of corkboard fit accurately, bond 
readily, and are easy to install. 

UNITED'S COMPLETE INSTALLATION SERVICE —Our skilled erection crews, located 
at each of our branch offices can handle your complete installations. Avoid 
delays and improper applications of insulation by using United’s experienced 
design and installation service.—Use the coupon below for additional 
product information and installation data. 


Corkboard Pipe Covering 


Tank Lagging 





UNITED CORK COMPANIES 


5 Central Ave., Kearny, New Jersey 





UNITED B B 
CORKBOARD 





UNITED CORK COMPANIES, 5 Central Ave., Kearny, N.J. 


Please send United Cork Catalog. | am interested in 
Manufacturers and erectors 


of cork insulation 
for almost a half century 





NAME 





FIRM 





ADDRESS 





CITY, ZONE STATE 

















Engineering and installation offices, or approved distributors, in key cities—coast to coast. 
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ks: years after starting the manufacture of pork 
sausage specialties in Baltimore, Md., with a staff 
of six, the firm of H. G. Parks, Inc., has opened a 
new one-story federally inspected plant and is distributing 
its meat products in Baltimore, Washington, Philadelphia, 
New York and in parts of New Jersey, Delaware and 
Virginia. The new brick plant is the third plant enlarge- 
ment and has quadrupled the size of the company. 

Meanwhile, the company’s work force has grown to 75 
employes and in a “daylight” food kitchen adjacent to 





Opportunity s Door is 


OVERALL PHOTOGRAPH shows much of the main workroom with grinding, monorail moving and stuffing equipment. 










Open to Enterprise 


In five years a Baltimore producer of southern 
pork sausage and other unusual specialties cap- 
tures a good market in eastern seaboard cities 


and builds an interesting new processing plant. 


its new sausage plant, efficient facilities are being’ set up 
for preparing, cooking and packaging unusual meat spe- 
cialues such as cooked chitterlings, scrapple, barbecue and 
head cheese. 

Southern pork sausage—ranging in flavor from hot to 
mild—has been the “prime mover” in the development 
of the organization. The product is basically a coarse 
ground country style pork sausage, some of which is 
packed in 1-lb. duplex cellophane bags, some is made into 
patties and some of the product is turned out in links 
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ONE OF THE DISPLAY 
CARDS used by the Parks 
company in advertising its 
southern style products in 
street cars, subways and bus- 
es. In initial advertising the 
company has aimed at one 
group of consumers and put 
the material where members 
of the group would see it. 


which are packaged and are then overwrapped with film. 

Because of the firm’s concentration on one kind of sau- 
sage the layout, equipment and operation of the new plant 
can be characterized as simple but highly effective. Proc- 
essing is centered in one large refrigerated room with raw 
material and finished product coolers, spice room and 
other facilities close by. 

Pork for sausage moves through the first grind, mix 





PORK MOVES by monorail in dump containers through the grind- 
ing (double) and mixing cycle on to the three stuffing tables. 


PROCESSING SCENES: At left, the spicy mix is being put through 
the finish grinder. In center photo, the linked pork sausage is 
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and second grind cycle to the kitchen’s three stuffers and 
the Hollymatic patty machine in stainless steel dump 
buckets on a monorail. The buckets are raised and lowered 
for filling and discharge by Lodestar overhead hoists which 
travel along the rail. As can be seen in the overall photo- 
graph on page 52, the monorail serves the grinding and 
mixing equipment which is ranged along one side of the 
room and then makes a right angle turn to bring the 
ground meat to the stuffers. 

Freshness of raw material, continual refrigeration and 
speed of handling are factors which enable the company 
to turn out a perishable product and distribute it success- 
fully over a expanding territory without having to freeze 
the product. 

After acquiring federal inspection in 1952 the firm 
began to diversify horizontally—that is, in terms of areas 
served—rather than in product line. The company’s mer- 
chandising and advertising effort has been directed pri- 
marily at the Negro communities in urban areas. Thus it 
has béen possible, even in such large cities as New York, 
to concentrate economically on one segment of the mar- 
ket. For example, subway, bus and trolley cards appear in 
the vehicles carrying the consumers that the Parks com- 
pany wants to reach, and specialized radio and newspaper 
advertising are used for other direct shots at the Negro 
population to merchandise the company’s “Famous 
Flavor” meat products, 

By now, of course, the company and its products have 
become widely known in many eastern cities and consum- 


showered before going to the cooler. At right, patties are molded 
and then interleaved with paper by the Hollymatic machine. 
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pecialists in rendering equipment 





od 


a complete line of rendering equipment 
designed with automation in mind— 


o meet the needs of processors who are turn- 
ing to automation to reduce costs, French 


rendering equipment incorporates these impor- 


Consult the French engineering staff for help in 
choosing and installing the proper equipment to 
bring your processing to the highest practical level 


tant features—essential requirements for automatic of automatic operation. 


operation: Because The French Oil Mill Machinery Co. manu- 


e@ Adaptability to accurate centralized control factures all types of rendering equipment . . . you 


@ An outstanding efficiency level when operated receive expert, unbiased advice about which type 
in conjunction with high production automatic of equipment best suits the needs of your opera- 
flow processes r 2 ; ; 
ee P P tion. Every piece of French rendering equipment 
© Consistent hi vality of product “ ; . 

ailiin inate is backed by the experience and technical knowl- 
@ An exceptional degree of mechanical dependa- 


bility to assure long periods of trouble-free oper- 
ation with a minimum of maintenance and low 
day-to-day operating costs 


BS SD CS PLAY 
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THE FRENCH OIL MILL MACHINERY 


PIQUA, 





edge accumulated in years of serving the render- 
ing field. Choose French. . . the best in rendering 


equipment. 
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LEFT: Head cheese meat coming out of a cooking kettle in the 
experimental kitchen. RIGHT: Lean meat is held under ice in a 
truck constructed of stainless steel. 





TRAILER TRUCK backing up to the shipping-receiving platform. 
Firm uses trailer sides to advantage in advertising product as in 
the sausage sign on the vehicle pictured here. 





BRICK CONSTRUCTION of the front exterior of Parks plant pre- 


sents uncluttered appearance. Employes entrance is door at left. 
Company name above main entrance is illustrated by trade mark. 


ers of all races and economic groups pay a quality premi- 
um for the uniquely-flavored sausage. At a dedication of 
the new plant on April 15, the founder and president, 
Henry G. Parks, jr., made the following comment on the 
growth of his company: 

“In these troubled times, we joyfully exhibit the work- 
ings of our democracy and system of free enterprise. 
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Small business can start and grow. Practical dreams can 
become reality. Free American enterprise can and will 
survive. 

The grinders, mixer and stuffers in the new plant are 
Buffalo equipment made by John E. Smith’s Sons Co, A 
Corley-Miller setup is utilized for overwrapping some 
types of packages. Worthington compressors furnish re- 
frigeration and Gebhardt ceiling units by Advanced En- 
gineering are employed in the work room and in the hold- 
ing coolers. The new plant is equipped with Jamison and 
Butcher Boy cold storage doors. 

Interesting projects are under way in the Parks experi- 
mental kitchens nearby where the firm is turning out 
cooked specialties. Here a conveyorized cleaning and prep- 
aration line has been set up in a window-enclosed second 
floor room for handling chitterlings, pork barbecue, etc., 


STANDOUT QUALITIES of Parks packages can be seen here. Red 
and yellow are combined on the duplex cellophane bags for the 
“very hot n' sagey" product and the 8-oz. carton of links. The 
Creole brand hot sausage bag combines beige, brown and red. 


HENRY G. PARKS, 
JR., president of the 
company, at his desk 
in the conference 
room of the new Bal- 
timore sausage manu- 
facturing plant. 





and these products are cooked in six steam-jacketed ket- 
tles and packaged and then sent to a freezer on the first 
level. A large Groen agitator has been installed for the 
production of scrapple, a popular product in the terri- 
tory served by the organization. 

Parks’ rigid sanitary measures include a daily wash- 
down of equipment surfaces and floors with a steam- 
heated detergent solution. 

Officials of H. G. Parks, Inc., include Henry G. Parks, 
jr., president; Ramon V. Haysbert, general manager, and 
C. Stanley Ward, plant manager. The latter is also vice 
president of the organization. 
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Emge invites 
public and dealers 
to view new plant 
facilities in 
Anderson, Ind. 
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tefood Will E. W. KNEIP, INC. 


911-19 Fulton St., Chicago 7, Ill. Forest Park Division 
MOnroe 6-0222 7541 Brown Ave., Forest Park, Ill. 


AUstin 7-3166 
A WARE that local acceptance of 


a product, no matter how good, 
depends on the goodwill of the 
community, Emge Packing Co., An- ELBURN NEBRASKA 
derson, Ind., invited all Andersonians P ACKING co BEEF co 
to inspect its expanded facilities on ™ . 
Saturday, April 28. The firm used the ELBURN, ILLINOIS OMAHA, NEBRASKA 
local press and radio to publicize the 
event and chartered a bus to take peo- 
ple ~ the plant from % downtown Beef Carcass and Cuts © Pork © Veal ® Lamb © Offal ® Fancy Meats 
location. The bus carried a large sign 
reading “Emge Open House.” 

John Chaille, general manager of 
the Anderson branch plant, believes Boneless BEEF Boneless VEAL Boneless PORK 
that an open house policy contributes 
to the welfare of the company as well 





* 
CAMERA RECORDS some of the 
open house highlights at Emge Pack- 





iba Gibitas: 4 de otantcs ae All Sales Solicited Through Chicago Office 
eg cts ey tas coer 911-19 WEST FULTON STREET + MOnroe 6-0222 
dent (seated), are (I. to r.) John . 

Chet Robert Ag Te Sy- * ALL PLANTS UNDER B.A.I. INSPECTION 


monds, Donald Elpers, Roger Elpers 
and C. L. Elpers. Conferring with bus 
driver (left center) are Oscar Emge, 
C. L. Elpers and Urban Reising. As 
shown in lower right photo, to eat 
is always a treat for visitors. 











as the community in which it is lo- 
cated. 

In spite of rain, more than 4,500 
citizens visited the plant to see the 
results of the five-year expansion pro- 
gram which has increased meat ton- 
nage from 40,000,000 Ibs. in 1950 
to 75,000,000 in 1955 and which is 
expected to swell this figure further 





che . BLACK HAWK 

when an additional 150,000 sq. ft. are 

put in production. us M Ee AT Ss 
Guides directed the visitors from 





the plant gates to the new general Acheron 
office building where they were given 
name tags and an attendance ticket 
for a prize drawing. 

As the guests gathered, they were 
assigned to a guide who took them on 
a tour of the plant. Employes, who 
had been briefed, were stationed in 
different departments to explain the 
functions and operations of plant fa- 
cilities. For example, the employe in 
the sausage stuffing department de- 
scribed the function of the frankfurter 
linking machine. He also told the visi- 
tors that 2,700,000 frankfurters had 
been consumed on the holiday, July 


4, 1955. 


Part of the tour took the visitors A R ‘@) M | xX c ‘e) ied p '@) na A T | @) N 


through the order filling department 
me . . St. 22, tl. © MOnroe 6-0970-1 
where they saw both a product dis- a) ee Shien 24 ect 











ISIONER MAY 5, 1956 





57 











SRR gi SER 2 


Do you want 
maximum profits? 


Consult the company who, since 1950, has pioneered 
automation in the rendering industry... THE FIRST 
with the FIRST. 

PACKER OR COMMERCIAL RENDERER 

Want a new plant... or do you want to automate 

your existing plant? Contact Keith Engineering Co. for 
complete analysis and solution to your problems 
without obligation. 

Double production with 25% to 50% of your existing 
labor, with no increase in basic units... cookers, hog, etc. 
The answer is to make your basic units produce more 
with new Keith innovations. 

Save space... Keith can automate your operation with no 
increased floor area or operating space. 

Greater production ...all Keith equipment will produce 
more tonnage per hour with less operating horsepower. 
All Keith equipment and installations bear our uncondi- 
tional guarantee... ask our satisfied customers. 


available 
COMPLETE PLANTS: 


Cookers . . . edible & inedible 
Blood driers 


Bone hog 


advantages 


© Cleanliness 
© Efficiency 
© Economy 


© Suspended cookers Hashers & washers 


Pivoted percolated pans with vari- 
screw wet crackling surge bins, 
grinding, storage, blending, sack- 
ing and bulk loading of meals 
without labor. 


Continuous screw presses 
Mills (meal grinders) 
All material handling equipment 


Complete Engineering, Manufacturing and Installation 









HOLDING BIN 


LB 















COOKERS 


ti, 


PERCOLATOR 


WALK CLEAR 


TALLOW 





END VIEW 


SIDE ELEVATION 


SUSPENDED COOKER SHOWING... Charging conveyor © Raw material holding 
bins © Cookers with clearance pivoted percolator pans @ Tallow pans ® Crackling 
surge bin @ Line shaft hoist and mezzanine deck. 









ALL MATERIALS are brought to the plant in dump trucks and 
discharged directly into separate receiving pits. 





FAT AND BONE 16-in. screw conveyor from dock, the bone- 
breaking hog (shown open) and the hasher-washer located 
over the prepared raw materials holding bin. 


she 


BLOOD DRIER at left is 81/2 ft. above floor, while melters are 
slightly lower. Note large vapor stacks on cookers and drier. 


Automated Rendering Installations 
by Keith Engineering Company 


Baker Rendering Co. — Los Angeles, California 
Kerman Tallow Works — Kerman, California 

Tucson Tallow Company — Tucson, Arizona 
American By-Products Company — Tulsa, Oklahoma 
Puget Sound By-Products — Everett, Washington 
Royal Tallow and Soap Company — Petaluma, Calif. 
Harman Packing Company — Los Angeles, Calif. 
Commercial Packing Company — Los Angeles, Calif. 
Piute Packing Company — Bakersfield, Calif. 

Gem State Meat Company — Boise, Idaho 

Gearin O'Riordan Ltd. — Sydney, Australia 

Bird Brothers Pty. Ltd. — Sydney, Australia 

Pridham Pty. Ltd. — Melbourne, Australia 


KEITH ENGINEERING C0. Los Angeles, Calif. 


KEITH ENGINEERING CO. Australia Pty. Ltd. Sydney Australia 


Designers and Manufacturers of Rendering and Cattle Feeding Equipment and Plants 
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play of packaged items and large 
stick items in cages. 

Emge officials set up a tent where 
hot dogs and orange drinks were 
served to the visitors while an organ 
provided background music. As they 
left the plant, the people deposited 
their attendance tickets in a. large 
tumbler for the grand prize drawing 
for an upright freezer. The company 
also gave away 250 Ibs. of meat prod- 
uct in smaller prizes. 

Children attending the open house 
were presented with piggy banks. 

Sunday, April 29, was the day 
Emge played host to its many dealers 
and some of the townspeople who 
had missed out on the first day’s ac- 
tivities. Again more than 4,500 peo- 
ple attended the Emge open house 
and were given an opportunity to 
view the new plant and improved 
facilities for processing meats for sale 
in their stores. Guided tours took the 
visitors through the departments as 
on the previous day. The refreshment 
tent marked the end of the tour and 
visitors on this day were served more 
than 450 Ibs. of sliced luncheon 
meats. The company also served more 
than 4,000 bags of potato chips and 
9,000 orange drinks. 

Further to acquaint its customers 
with the meat industry, Emge took 
its visitors past stock pens in which 
various grades of cattle and hogs 
were exhibited. 

Management, under Oscar G. 
Emge, president, Urban Reising, vice 
president, and C. L. Elpers, secre- 
tary-treasurer, all of the parent office 
at Ft. Branch, Ind., attended. 


International Packers’ 
Volume Rises for Quarter 


International Packers, Ltd., Chi- 
cago, achieved “somewhat better” 
volume and profits during the first 
three months of 1956 than for the 
similar quarter last year, H. H. Lun- 
ing, president, reported at the com- 
pany’s recent annual meeting. 

Sales were nearly 40 per cent high- 
er, he said, pointing out that this 
rate of gain probably will not be 
maintained but he expects volume for 
the full year to exceed that of 1955. 

The parent company showed im- 
provement, but the firm’s subsidiaries, 
which are not consolidated, “have had 
a difficult time and losses have been 
shown,” Luning said. 

The atmosphere in Argentina is im- 
proved, and Brazil should give the 
company a return “in line with the 
last two years,” he explained, but the 
firm has taken a loss on that portion 
of its New Zealand production sold 
so far this season and sheep and lamb 
operations in Australia have been un- 
profitable since last November. 
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difference 
with LEFIELL 


gLEFIELL 


LeFiell Engineers designed the LeFiell all-steel gear-operated 
switch to last a lifetime, give trouble-free service, without 
maintenance. What a difference for you! 


You don't need to put up with old-fashioned cast-iron switches 
that require corner-blocks, corner-plates (requiring special 

length hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and 

cause loss of production time. LeFiell All-Steel switches are 
designed for center-line support. Their rugged all-steel con- 
struction is your guarantee of durable, dependable, maintenance- 
free service, The LeFiell gear-operated switch gives positive 

hand control at all times. This easy-action switch is 

always fully open or fully closed and will not drop loads! 





Modernize Now! You want efficiency, economy, and long life 
from your equipment. You can get these features in LeFiell 
All-Steel switches. Compare their service features, economy, and 
ease of installation, and whether you use gear-operated, 
automatic, or the new automatic made to work with an 

overhead conveyor system, you will enjoy extra benefits and 
greater efficiency with LeFiell switches. 








LeFiell All-Steel Gear-Operated Switch 


Available for 1R, IL, 2R, 2L, 3R, 3L, for %” or 2” x 24%”, 2" x 3” or 
1-15/16” round rail. 


tical 





Automatic Switches available in all types for %” x 242”, or ¥2" x 242” track. 


Write: 


LeFiell Company 


1479 FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 









\_L All-Steel Switches! 





Whatever you do in the meat industry, LeFiell can help you do it better. 


59 























60 


All Balled Up? 

















Are competitive conditions and production difficulties mak- 
ing it increasingly difficult for you to make a normal profit 
in your rendering plant? Dupps has the answer—send us 
a letter tonight—for 3c we'll tell you how we've helped 
others—show you how we can help you with Dupps 
Planned for Profit Engineering. 


« DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 





NIMPA Meeting Program 
[Continued from page 41] 


discussion from the floor. Henry Neu- 
hoff, jr., Neuhoff Brothers Packers, 
Inc., Dallas, is chairman of the com- 
mittee. Members are: L. N. Clausen, 
Consolidated Dressed Beef Co., Phil- 
adelphia; H. P. Dugdale, Dugdale 
Packing Co., St. Joseph, Mo.; Robert 
E. Bartlow, Bartlow Bros., Inc., Rush- 
ville, Ill; Earl M. Gibbs, Earl C. 
Gibbs, Inc., Cleveland; Oliver L. 
Haas, Haas-Davis Packing Co., Mo- 
bile, Ala.; L. E. Liebmann, Liebmann 
Packing Co., Green Bay, Wis.; Harry 
]. Reitz, Reitz Meat Products Co., 
Kansas City, Mo. and J. B. Hawkins, 
of Lykes Bros., Incorporated, located 
in Tampa, Florida. 


Senate Group Tells Scope 
Of Industry Investigation 


The general scope of its planned 
investigation of the meat and food 
processing industries has been re- 
vealed by the Senate judiciary anti- 
trust subcommittee, which named 
Donald P. McHugh as chief counsel 
to help in carrying out the investi- 
gation. 

Subcommittee chairman Joseph C. 
O'Mahoney (D-Wyo.), in announcing 
McHugh’s appointment, said that 
chief among the group’s pending busi- 
ness is “the study already launched 
of the food and meat processing in- 
dustries with the intention of de- 
termining what causes, if any, are to 
be found in those industries to explain 
why the farmers’ share of the con- 
sumer dollar has been declining so 
markedly.” 


To Show New Truck Body 


A revolutionary new plastic 12-ft. 
insulated meat truck delivery body, 
known as the Heil Frigid-Van, will 
be on display during the NIMPA con- 
vention, May 12 to 15, at a garage 
close to the Palmer House in Chicago. 
The truck body, which is refrigerated 
with a Coldmobile unit, is a product 
of the Heil Co. of Milwaukee, Wis., 
and the showing is sponsored by Heil 
and Coldmobile Division of Union 
Asbestos and Rubber Co. The truck 
will be shown at the Dee-E] Garage, 
29 West Monroe. 


Cherry-Smoked Bacon 


A new Armour and Company prod- 
uct, bacon smoked with cherry wood, 
will be introduced in Chicago during 
May. The product will be featured 
. ‘ I . “< ‘} . “ “— ” 
in a big “Chicagoland First” adver- 
tising campaign, utilizing newspapers, 
television and radio. 
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CCA Urges Completion of 
Beef Council, Promotion Plan 


Colorado Cattlemen’s Association 
members, holding their southwestern 
regional meeting at Alamosa, recent- 
ly urged the newly-formed Colorado 
Beef Council to complete its organiza- 
tion and develop the state’s beef pro- 
motion program. 

In resolution form, cowmen empha- 
sized the council should include all 
segments of the beef growing indus- 
try. (Five cattle producers, five feed- 
ers and three CowBelles have been 
named to the council.) 

Cattlemen approved of the volun- 
tary check-off system at central mar- 
kets and sales rings as a means of 
council financing with the check-offs 
not more than 10c per head. 

The 10c fee should include 2c to 
go to the National Live Stock and 
Meat Board and it should not exceed 
8c if no remittance is made to the 
board, the resolution advised. 


St. Louis Trying Again to 
Require City Inspection 


Another attempt is to be made by 
the city of St. Louis to force municipal 
inspection on the meat packers and 
retailers of that area, and to make the 
meat packers pay for it at an esti- 
mated cost of $50,000 a year. 

The head of the health depart- 
ment’s meat control section says that 
there has been too much benzoate of 
soda used and that he cannot con- 
trol it without city inspection. A simi- 
lar proposal lost last year because 
of the opposition of the local meat 
packing union and the local meat 
packers, who made the strong argu- 
ment that federal meat inspection is 
paid for by the federal government, 
except for overtime. 


House Approves Bill to 
Construct Highway Network 


The Fallon-Boggs bill (HR-10660) 
providing for the construction of a 
40,000-mile system of interstate high- 
ways and increasing taxes on highway 
users was passed by the House re- 
cently by a 388 to 19 vote and sent 
to the Senate. 

To meet the $36,800,000,000 cost 
which would fall upon the federal gov- 
ernment, the bill would raise taxes on 
highway users by $14,800,000,000 
over a 16-year period. The states 
would pay $14,700,000,000 toward 
the road-building costs. Federal gaso- 
line taxes would be boosted from the 
present Ic to 3c a gallon, a gross 
weight tax would be imposed on 
trucks and other highwav use taxes 
also would be increased. 
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PREFERENCE 
for aiddnazie wrapping of 
Frozen Products 





Pa 


@ A recent survey, made by one of the industry's largest 

<2 national publications, revealed that Frozen Food 
Manufacturers use Hayssen Wrapping Machines by 

a margin of 2 to 1 over the nearest other make, 

and 4 to 1 over the next two. This overwhelming 
preference for Hayssen explains why it has become the 
standard of the industry. The Hayssen is completely 
automatic from the feed-in of the product to the 
ejection of the neatly, tightly overwrapped 
package ready for shipment. The Hayssen will 
wrap any size package in paper, film or foil, 
directly from roll stock with heat or glue seal. 
Let our packaging engineers help you 

with your packaging problems. 

Write Us Topay for further information. 


HAYSSE © 


MANUFACTURING COMPANY 
Dept. NP-5 ° Sheboygan, Wisconsin 
First in Automatic Packaging, Since 1910 


Albany e Atlanta e Boston e Chicago e Dallas e Denver e Detroit e Los Angeles @ Minneapolis 
New York e Philadelphia e St.Louis Sanfrancisco e Seattle e Montreal e Toronto 
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2 USSELL 


GREEN RIVER WORKS 


<—S> 


YOU KNOW YOU'VE 
BOUGHT THE FINEST 


For years, Russell Green River pro- 
fessional cutlery for meat packers has 
been recognized as the finest available. 
This complete line almost shouts 
“quality”. Blades are hand forged 
of special formula high carbon tool 
steel, then hardened, tempered, 
ground on wet grindstones and hand 
honed to a keen edge. 


Here are just a few 
suggestions from the line 








Russell Boning Knife with Bottom Guard. 
Comes in popular 5 and 6 inch blade sizes. 
Solid beech handle has bott guard which 





is endorsed and recommended by Liability 
Insurance Companies and Accident Preven- 
tion Committees. 





Russell Trimming Knife is ground very flexible 
and has 7'2 inch blade. Side Guard has simi- 
lar recommendations and endorsements as 
boning knife above. 


Vz a \ 
< ~~ 2 se \ 
. } 





Russell forged Butcher Knife with combination 
side and bottom guard. A _ multi-purpose 


knife in all popular blade sizes from 6 to 
14 inches. 





The Famous Russell Beef Skinning Knife with 
recommended and approved combination 
guard for plus protection. Beech handle and 
5, 6, 7 inch forged blade. 


Ask your jobber about the complete 
line or write direct for catalog 


“Russell Harrington 
. - America's Foremost Fine Cutlery 


Since 1818” 











ABOVE: Plant buildings, attractively 
finished in light buff and trimmed 
in light blue, have the firm's first 
quality "Blue Ribbon" brand promi- 
nently displayed in several spots. 
RIGHT: "Pete" Gooch, president, 
at right, discusses problems of in- 
creased production with J. S. Camp- 
bell, superintendent. 





This Firm Raises Its Own 


An important factor in supplying the meat needs of an area where 
population has more than doubled in the last few years is the 3,000-acre 
Colorado ranch of the Gooch Packing Co. of Abilene, Texas, on which 
the company raises a good share of its own livestock. The firm specializes 
in Good and Choice grades and cattle from the ranch are transferred to 
pastures close to Abilene where they are grain fed for 100 days before 
delivery to the plant. 

Situated in a part of the country where oil wells are popping up like 
mushrooms among productive cotton fields, the firm has been pushed to 
produce enough high grade meat to fill the grow ing demand. Product 
quality has been maintained and output raised by insuring a supply of 
preferred livestock, adding floor space and purchasing new equipment. 

When B. D. “Pete” Gooch, president and manager, took over and re- 
named the old Abilene Packing Co. in 1948, operations were limited to 
processing a small amount of fresh beef. Since that time machinery has 
been gradually acquired to build up killing capacity to 400 beef and 
500 hogs a week and process a full line of manufactured meats. A new 
office building, 30. ft x 30 ft. freezer, curing cellar and employes welfare 
facilities adjoining the killing floor were built in 1955. This year four 
new smokehouses will be installed and the sausage department will be 
enlarged to increase the present capacity of 25,000 Ibs. a week. 

The new 16 ft. x 24. ft. office addition conforms to general plant con- 
struction with walls made of 12-in, tile block finished on the outside 
with concrete stucco and on the inside with 4 in. of insulation under a 
hard plaster surface. 

In the new 40 ft. x 40 ft. curing room, erected at ground level, bacon 
is injected and given a three-day cure. Hams are artery-pumped, soaked, 
hand rubbed with salt and laid on racks for a total of 14 days. 

A rebuilt packaging cooler contains new Link-Belt and U. S. slicing 
equipment and other modern machinery for wrapping a growing volume 
of 12 kinds of luncheon meat and sausage. 

Employes receive benefits of company-financed hospitalization, life in- 
surance, paid vacations and sick leave. A bonus is paid in lieu of any 
sick leave over a one-year period. A 50-hour working week is guaranteed 
with time and one-half paid for work over 40 hours. 

Five truck routes cover 150 miles in all directions. Trucks are cooled 
by Kold-Hold and Thermo-King refrigeration equipment. 








More Cattle, Sheep, Fewer 
Hogs In Britain Last Year 


Results of the December census for 
England and Wales showed increases 
in all livestock except hogs. 
Southbridge, Massachusetts Cattle, including calves, 


8,245,000, an increase of 243,000 
head, or 3 per cent, over the same 
time a year earlier. 

Sheep and lambs at 11,315,000 in- 
creased by 309,000 (3 per cent). Hog 
numbers declined by 688,000 (12 per 
cent) to 4,867,000 head. 


Harrington 








CUTLERY ‘ COMPANY 





totaled 
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Your product...in clear 


CELLO-POLY and MYLAR*POLY pouches 


plus glamorous 
SHELLMAR-BETNER 


printing... 










SS wen 
Ss 












adds up to the fastest selling package 


in the showcase 


Luncheon meats sell faster when they're packaged in cello-poly 
or mylar®-poly pouches. These extra-clear, brightly printed 
pouches are made by the extrusion lamination process. Cello-poly 
and mylar®-poly provide excellent gas transmission properties for 
vacuum packaging. Since we extrude pure polyethylene on to 
Mylar or cellophane, there is no discoloration due to adhesive nor 
are there any retained solvent and adhesive odors. The extrusion 
of polyethylene to cellophane reduces delamination to the very 
utmost. The printing is trapped between the polyethylene and 
the cellophane and, thereby, adds sheen and scuff-proofness to 
our package. And, of course, you get the extra advantage of 
Shellmar-Betner quality printing. 


For the best in extrusion laminated pouches come to Shellmar- 
Betner. A Technical Service representative will review your prob- 
lems, have a trial pack made so all operations can be viewed and 
reviewed. You're assured of satisfaction. Call us today. 


CONTINENTAL E CAN COMPANY 
SHELLMAR- BETNER DIVISION 


QUALITY PRINTERS AND CONVERTERS OF FLEXIBLE PACKAGING MATERIALS 
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FRomamber! 


we convert and print 


- 
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CELLOPHANE, SARAN 
AND PLIOFILM 


CELLO-POLY AND 
MYLAR’*-POLY 


FOIL-POLY 


BENCOSEAL 





*Du Pont’'s registered trade- 
mark for its polyester film. 














A Packaging Feature 








CHILLED DOUGH is brought to patty 
forming machine wrapped in polyethylene 
film. It is fed into unit in batches. 


EEPING pace with the fast 
K growing pot pie industry, Tony 

Downs Foods Co., St. James, 
Minn., has installed automatic con- 
veying equipment to facilitate pro- 
duction of its beef and other meat 
pies, as well as its poultry and fruit 
pies. Although the meat pies ac- 
count for 20 per cent of the com- 
pany’s production today, Downs has 
obtained federal meat inspection in 
anticipation of continued growth of 
this convenience meat dish. 

Downs is one of the first pie 
processors to use the new automatic 
pie boxing machines developed by 
Marathon Corp. and Food Machinery 
& Chemical Corp. With its new 
equipment, the plant now can process 
140 pies per minute. John Walter, 
plant superintendent, says total ca- 
pacity, including freezer and storage 
facilities, is 200,000 pie packages a 
day. 

The preparation of meat pies is a 
conveyorized straight-line production 
process. Various boneless meats in 
stainless steel perforated tanks move 
to the cook room via a monorail sys- 
tem. After cooking, meats are 
trimmed and placed on shallow stain- 
less steel pans for movement to the 
cooler for tempering prior to dicing. 
Diced product then is moved in large 
plastic trays to the production room. 

A large mechanical mixer prepares 
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Meat Pies on the March: 


dough for the pie crusts in 500-lb. 
batches in another section of the 
plant. The dough is wrapped in poly- 
ethylene sheeting and held in a cooler 
for 24 hours. Chilling dough im- 


proves its workability and flavor. Suf- 
ficient dough is brought into the pie 
production room as needed. 

Dough is fed into a machine which 
forms and discharges two rectangular 
pieces onto a take-away conveyor. 
These pieces are of different thick- 





ness since one is for the bottom crust 
and the other for the top. 

The thicker dough portion falls on 
the inner side of the belt and is dis- 
charged at the first sheeter station. 
Here the operator takes the pad and 
feeds it into the sheeting machine. A 
series of rollers on the unit flatten the 
dough into a sheet. The flattened 
crust passes through a second time 
to insure proper thickness throughout. 

The pie crust then is discharged 
directly to the operator who places 
it over four Kaiser aluminum foil pans 
which have been placed into pan 
holders by two operators at the head 
of the line. The pan holders contain a 
variety of foil pans and are grouped 
in a series of four on the conveyor 
belt. 

Next the foil pans pass underneath 
two automatic positive displacement 
filler wheels which empty a prede- 
termined amount of broth and vege- 














































table component into the pans. One 
wheel fills the two inner pans and 
the other fills the two outer pans. 

The broth filling operation settles 
the dough to the bottom of the pan. 

The fill is pumped from a stainless 
steel conical holding vat which is fed 
directly from the cook room by a 
pump. A portable agitator mounted 
on the rim of the vat keeps the liquid 
and vegetables in suspension. 

After receiving the proper amount 
of fill, the pans travel to the meat 
adding station. Here four operators 
place a uniform amount of diced 
meat into the pan. The meat portion 
is governed by the spoon used. Diced 
meats are kept in plastic trays. 

A level spoonful holds a prede- 
termined amount of a specific product. 
Different-sized spoons are used for 
different proportion of ingredients. 

The pie pans which now contain 


LEFT PHOTOGRAPH shows inclined convey- 
or carrying dough portions to sheeter which 
rolls it into thin layers. Aluminum pans are 
stacked to the left of operators (bottom 
photo) who insert them into holders in the 
conveyorized assembly line. 
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One the fill and meat move past the sec- 
s and ond dough sheet station. Here an 
ans operator places the top dough crust, 


satties which has been subjected to two roll- 
> pan. ings, over the group of four pans to 
1inless complete this phase of the operation. 
is fed Still traveling on the conveyor belt. 
by a the pies pass under a cutter and 
unted crimper machine which trims the 
liquid dough around each pie pan and 
crimps the bottom and top crusts. At 
nount this point, automatic plungers eject the 
meat pies onto a belt where they are aligned 
rators in a single file. 
diced Excess dough trimmed by the cut- 
ortion ter falls onto a lower conveyor which 
Diced carries it back to the dough pad form- 
1 ing machine. 
yrede- Moving in a single file, the pies 
rduct. pass a perforating machine which 
d for makes the small pin-type openings in 


ts. the crust. These perforations serve as 
yntain a identification code and also permit 
steam to escape during the baking. 
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PANS WITH bottom crust in place pass 
underneath revolving fillers which discharge 
liquid component in predetermined quanti- 
ties. Weight of filling settles dough sheet. 
Cycling is continuous and discharge is syn- 
chronized. Photo to the right and above 
illustrates meat filling technique. Diced meat 
product is added in predetermined amounts 
by spoons sized to weight. Conical con- 
tainer (in foreground) holds liquid fill which 
is pumped to filler wheels. The material is 
agitated continually to maintain consistency. 
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140 a Minute 


The completed pies now move to 
the box forming and pie inserting 





machine. In co-ordinated sequence, 
Marathon knockdown boxes are 
formed loosely and pies nudged into 
the boxes, which are locked. The 
unit has a rated capacity of 200 boxes 
a minute. It operates on the no-pie, 
no-box principle. 

The high speed carton forming and 
pie inserting line requires only one 
operator whose task is to keep the 
unit’s feed magazine filled with empty 
cartons. 

The efficiency in packaging is at- 
tributed in a large measure to the 
straight-line, continuous flow opera- 
tion of the machine from start to fin- 
ish. Setting up the specially designed, 
self-locking carton blanks automatical- 
ly, the machine then slides the pies 
into the cartons in a horizontal motion 
from the adjacent moving conveyor 
line and securely locks the twin tabs 
at each end of the carton. All this is 
accomplished without waste motion 
or interruption. 

Overall measurements of the frozen 
pie carton are approximately 5 in. x 5 
in, x 158 in. One joint of the waxed 
carton is glued to provide an essen- 
tially flat knockdown box for minimum 






































COMPLETED PIES emerge from cutting and 
crimping unit in single file and move to 
perforator for final touch. Note plastic 
hood which keeps the perforator for making 
crust openings sanitary at all times. 


shipping and storage space. Made 
of bleached sulphate board, the car- 
ton has two extended tabs and match- 
ing die-cut slits are located at two 
opposite sides. 

The packaging equipment progres- 
sively squeezes the blanks to form 
a rectangular box which is open at 
one end. It then slides the individual 
pies into the adjacent end of the pack- 
age and eases the end locks into place. 
The machine literally builds the car- 
ton around the product as it moves 
toward the wrapping machine. 

The boxed pies are moved now to 
another plant section by conveyors. 
The pie boxes are overwrapped with 
Marathon printed multicolored waxed 
paper on a Package Machinery unit. 

Boxes next are packed in fibreboard 
shipping containers, hand glued and 
set on skids for movement to the sharp 
freezer. In making up the skid lots, 
each layer of containers rests on a 
wooden platform with leg runners to 
permit air circulation This permits 
faster product pulldown by exposing 
more surface area to refrigeration. 

Boxed product is held in the sharp 
freezer at minus 40° F. for at least 
12 hours, prior to shipment. 

The complete pie manufacturing 
and boxing process is a continuous 
conveyor operation. It takes approx- 
imately one minute from the begin- 
ning of the processing when the foil 
pans are placed in the pan holder un- 
til the boxed product is placed in 
shipping containers. 

Constant checks are maintained to 
assure a high quality product. Two 
operators take sample pies from the 
line, weigh them for gross weight and 
drained weight of the principal in- 
gredient. All sample findings are re- 
corded and, should discrepancies 
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MARK YOUR LIVE HOGS 


FOR IDENTIFICATION 
AFTER SLAUGHTER 


with the new 


ROTARY 


HOG SHOULDER 


TATTOO 


Four or five-digit rotary tattoo iden- 
tification sticks with the carcass right 
onto the cutting floor. Protect your 
hogs’ identity all the way down the 
line and know how you made out 
on every individual purchase of 
hogs. Now you can identify lots 
according to origin, buyer, shipper, 
basis of purchase ... or any way 
you wish . .. quickly, economically 
and permanently. Numbers and let- 
ters are easily and quickly changed 
or replaced as necessary. Light, well- 
balanced machine is sturdily con- 
structed of special, tough Kirksite 
alloy. Write for details. 





SPECIAL INK AND PAD 


New B-7 ink has been specially formulated 
for use with the rotary tattoo. Special 
pad lowers ink cost and assures proper 
distribution for permanent marking. 











BE SURE TO SEE THIS AND OTHER NEW 
DEVELOPMENTS BY EVERHOT, AT BOOTH 123, 
NIMPA CONVENTION — MAY 12th to 15th 


EVERHOT 


MANUFACTURING COMPANY 


57 S. 19th Ave., Maywood, Illinois 
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FLAT CARTONS are fed by operator (top 
photo) into magazine, at which point they 
begin to take shape. As they travel for- 
ward, coordinated movement of unit arm 
gently pushes pie into carton, which is then 
lock sealed. The right photo shows (left to 
right) Tony Downs, president, John Walter, 
superintendent, and Clarence Trickle, vice 
president, examining finished package. Eve- 
lyn Leineweber takes sample of meat pie 
for bacterial count determination. Unit in 
background is incubator. 


arise, adjustments are made in either 
the filling or dough forming machines 
as required. 

A further check is kept by the com- 
pany’s laboratory, headed by Miss 
Evelyn Leineweber. Frozen samples 
are taken from each day’s run for a 
bacterial culture count. Samples are 
incubated and a culture count is taken 
after incubation. This daily check is 
maintained to insure sanitary control 
and product quality standards. A 
palatability check is also maintained 
by supervisory and management per- 


| sonnel who function as a_taste-test 


panel. Miss Leineweber tests and 
formulates new pie products. 


All product is processed under 


| private brand labels. Ingredient speci- 





fications and/or the ingredients are 
furnished by the customer. However, 
pie crust dough is prepared from the 
company’s own formula in which ani- 
mal fats are used exclusively. 

In handling a private brand, the 
firm operates on a full-run_ basis. 


| , ° . 
When the order and ingredients are 


received, the complete production 
facilities are programmed to handle 
this product. No other product is 
handled during this run. Downs 
states this helps to minimize produc- 
tion cost as there is a minimum of 








machine changeover. In a like man- 
ner, adjustments required in dough 
thickness or freezing cycle are made. 

Because of their convenience, meat 
pies have enjoyed a rapid expansion 
in the past few years. In the pre- 


pared foods field, prepared meat 
dishes are the second largest growth 
item. In 1955 production amounted 
to 91,000,000 Ibs. This was an in- 
crease of about 67 per cent from the 
1954 production of 55,000,000 Ibs. 
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New Product Is ‘Umbroiled’ 
In Unique Dallas Debut 


“Cheez-Weenies,” a new product 
of Samuels & Co., Dallas, Tex., had 
a most unusual introduction before a 
group of scientists in attendance at 
the recent convention of the American 
Chemical Society in Dallas. 

The new product, made with rare 
imported cheese blended in the meat, 
was broiled in the rays of the sun 
using an “umbroiler,” designed and 
patented by Dr. George Fol, consult- 
ing engineer of Denver, Colo. 

The demonstration took place atop 
the new Hilton Statler Hotel where 





INTRODUCING new meat product through 
“umbroiler" demonstration are Irving Pierce, 
Samuels sales executive, and Dr. George 
Fol, engineer inventor of new cooking device. 


scientists from every part of the world 
witnessed the use of the new solar 
cooking device. 

The “umbroiler” has:the appearance 
of an inverted umbrella, which it 
really is, but with a covering of Mylar, 
a new duPont film. Covered on the 
underside with aluminum foil on a 
rayon base, the “umbroiler” is faced 
inverted to the sun. The heat rays are 
reflected back at the grid mounted 
on the handle on which the wieners 
are placed. 

At the Dallas demonstration, spec- 
tators within five minutes were munch- 
ing the new “Cheez-Weenies,” hot 
and sizzling off the grid. 

The new device is not considered 
a threat to the growing popularity 
of charcoal-fed outdoor cooking since 
it depends on the sun for its heat. 
Plans are being made to market it, 
rolled up like an umbrella, ready to 
open and cook with, at the wink of a 
sun ray. 

Samuels’ Cheez-Weenies, however, 
already are meeting with excellent 
reception generally, with distribution 
mounting wherever the firm’s prod- 
ucts are sold, according to a report 
from officials of the Dallas meat 
processing concern. 
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Agriculture Department 
Plans Studies On Fed Lambs 


In line with suggestions from 
California sheepmen, and following 
a resolution at the lamb grading con- 
ference last summer, representatives 
of the Western States Meat Packers 
Association and National :ndepend- 
ent Meat Packers Association met with 
research men and the officers of the 
Department of Agriculture in Wash- 
ington recently to develop plans for 
research on lambs. 

Specifically, E. F. Forbes, WSMPA 
president, pointed out, “We are 
interested in finding out whether or 
not grain fed lambs, eight months of 
age or older, should be required to 
show evidence of considerably more 
fat than milk lambs in order to be 
eligible for the Choice grade.” The 
present meat grading regulations re- 
quire additional fat as the grain fed 
lambs become more mature. 

This requirement keeps a_ large 
number of fed lambs out of the Choice 
grade and it is the view of many 
people in the lamb industry that the 
fed lambs that do make the Choice 
grade are too fat to be properly ac- 
cepted by the consuming public. 

The two meat packing groups 
jointly asked the Department of Agri- 
culture to conduct studies on the 
palatability of fed lamb, eight months 
old and older, compared to milk 
lambs to check their flavor, appear- 
ance, juiciness, taste, and other fac- 
tors affecting palatability. These tests, 
when completed, will furnish data 
needed to guide the lamb industry 
and the Department of Agriculture 
in adjusting the grading specifications 
to make the federal grading program 
more useful. 

After the department has drafted 
a plan for testing palatability in 
lambs, the members of the two in- 
dependent packing associations will 
have an opportunity to make com- 
ments on the plan before the project 
is started. The research is expected 
to cost from $15,000 to $20,000. 


Cleveland Good Outlet For 
Lamb in 1955, Study Shows 


Despite a low level of lamb con- 
sumption in the midwest, almost half 
of the homemakers in Cleveland used 
lamb at some time during the 12 
months preceding mid-1955, accord- 
ing to results of a sample survey con- 
ducted by the U.S. Department of 
Agriculture. 

The survey was conducted as one 
part of a market research program 
designed to assist producers of lamb 
and wool in increasing the use of their 











NORCROSS 


| Stainless Steel | 


MEAT 
FORKS 


Better and more eco- 








nomical! They are easy 
to clean and sterilize... 
never need re-finishing 
... light in weight, only 
5 pounds. Hundreds of 
plants from coast to 
coast have switched to 
these sanitary, non-rust- 
ing forks ... and praise 
them highly! 





Available in 32 in. ‘‘D'’ and 48 in. straight- 
type handles . . . 4 tines or 5 tines. Polished 
tines, satin-finish handles. 








ORDER A SAMPLE FOR TEST 


C. S. NORCROSS & SONS CO. 
BUSHNELL, ILLINOIS 











WRITE FOR INFORMATION AND PRICES 


RUDD BASKET COMPANY 


Starks Bldg 


Louisville 2, Ky 
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PRODUCT QUALITY 








Soaring temperatures will accelerate the 
development of rancidity in your products 
which contain fats or oils. Protect them 
by using Stistane, Universal’s high po- 
tency anti-oxidant. 


With Sistane you can depend on these 

important advantages: 

© Longer product shelf life 

© Greater carry-through for protection of 
baked products and prepared mixes 

® Low cost per pound of stabilizer product 

© Superior oil-solubility 

¢ Easy and economical application 


Why take chances with consumer accept- 
ance of your products and risk expensive 
hot-weather returns. We’ll be glad to 
recommend the Sistane formulation that 
will give your products the greatest all- 
round protection. 


PROTECT YOUR PRODUCT WITH 


¢ 


PRODUCTS DEPARTMENT 


UNIVERSAL OIL 
PRODUCTS COMPANY 


30 ALGONQUIN ROAD 
DES PLAINES, ILLINOIS, U.S. A. 


products through improved merchan- 
dising and promotion. Some of the 
major points covered in the survey 
were consumers’ preferences and at- 
titudes toward fresh lamb. 

The reasons most often given by 
users for liking lamb were its dis- 
tinctive favor, nutritive qualities, lean 
texture, ease of cooking and the vari- 
ety it adds to meals. Main reason 
given for not serving it more often 
was its cost. 

Among the non-users, researchers 
reported that reasons given most often 
for not eating lamb were dislike of 
the flavor and eating habits in child- 
hood. 

Other facts revealed by the survey 
were that: People who eat lamb are 
more likely to be in the upper income 
group, the better educated group, and 
over 45 years of age. Chops and leg 
of lamb were by far the favorite cuts 
of the majority of lamb users. 


Cattle Feeders Committee 
To Urge More 4-Day Markets 


The National Cattle Feeders Com- 
mittee has endorsed the theories of 
Denver's four-day marketing plan and 
drawn plans to introduce the idea to 
other markets around the circuit. 

Eighteen states were represented 
at a recent meeting in Omaha. Com- 
mittee members plan to work on four- 
day markets in their various states, 
with emphasis on the Omaha, Chi- 
cago, and Kansas City markets. 

Martin Domke, president of the 
Colorado Cattle Feeders Association 
and chairman of the national commit- 
tee, outlined the success of the four- 
day market in effect at Denver for 
five weeks. 

Domke told the committee that 
“When excessive runs arrive on Mon- 
day, the market is rather sticky for 
the balance of the week; thus, the 
Monday run is important in determin- 
ing the week’s market. 

“If heavy receipts come in on Mon- 
day, damage is done to the price 
structure that can’t be erased through 
the week. Even though runs for the 
week may be comparatively light, a 
heavy Monday run can cause lower 
prices than those recorded during a 
week of heavy receipts with a light 
Monday run.” 

He expressed high praise for the 
cooperation of all groups interested 
in the four-day plan at Denver—com- 
mission men, packers, stockyards rep- 
resentatives, feeders and truckers. 


State Minimum Wage Bill 


A bill calling for a flat $1 minimum 
wage for intrastate workers was 
passed by the Rhode Island House of 





Representatives recently. 
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Hearing Set on Proposed 
Houston 'Squeeze-Out’ Law 


The city council of Houston, Tex., 
has reset for Wednesday, May 16, a 
public hearing on a proposed ordi- 
nance that would ban the construc- 
tion, remodeling or alteration of ab- 
attoirs within the city limits. 

Originally set for this week, the 
hearing was postponed at the request 
of J. D. SaRTWELLE, vice president 
and general manager of the Port City 
Stock Yards. Operators of the eight 
packing companies in Houston have 
declared if the “squeeze-out” meas- 
ure is enacted they will fight it all 
the way to the Supreme Court if 
necessary. 

By delaying action on applications 
for building permits, the city council 
has been attempting to thwart pack- 
inghouse construction in Houston for 
several years. The ordinance first was 
proposed by a councilman early in 
February after Freedman Bros. Pack- 
ing Co. obtained an injunction order- 
ing the council to issue a permit for 
the firm to build a new $500,000 
plant. Armour and Company also has 
been seeking a permit to build a new 
branch house for some time, without 
success. 


Morrell Buys Blue Bonnet 
Firm in Fort Worth, Tex. 


Purchase of Blue Bonnet Packing 
Co., Fort Worth, Tex., by John Mor- 
rell & Co. was announced this week 
by W. W. McCa..vum, Morrell presi- 
dent. The new owners will take pos- 
session as soon as the necessary legal 
matters are completed, which is ex- 
pected to be around May 21. 

Blue Bonnet Packing operates 
under federal inspection and has a 
slaughtering capacity of approxi- 
mately 50,000 cattle a year in addi- 
tion to hog- and sheep-slaughtering 
facilities. It also has curing, smoking, 
sliced bacon, sausage production and 
freezer space. Approximately 135 per- 
sons are employed in the brick, con- 
crete and steel structures of the plant, 
which occupies some 10 acres of land 
in the Fostepco Heights addition to 
the city of Fort Worth. 

McCallum declined to reveal the 
price paid for the Blue Bonnet plant 
but said its acquisition would pro- 
vide Morrell with an important opera- 
tion in the fast-growing Southwest. 

Blue Bonnet Packing Co. was or- 
ganized in 1929 by H. C. Minton, 
president, and his son, R. B., secre- 
tary-treasurer. They plan to devote 
their time to other interests. 
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The Meat Trail... 





FIRST-PLACE award for outstanding cam- 
paign in both outdoor painted bulletins and 
posters is received by Jules Ledany (right), 
president of Vienna Sausage Manufacturing 
Co., Chicago. Annual local outdoor adver- 
tising conteset was sponsored by Outdoor 
Advertising Association of America. Pre- 
senting plaque is Frank Dunnigan, chairman 
of the association's local business develop- 
ment committee, in ceremonies before the 
Chicago Federated Advertising Club. Bulle- 
tins and posters were put up by General 
Outdoor Advertising Co. Advertising agency 
was H. M. Gross & Co. 


PLANTS 


B. & H. Sausage Co. has begun 
operations at Sylacauga, Ala. The 
new firm is owned by JoHNn M. Hicu- 
TOWER and E. R. BLAckwoop. 


Hickory Maid Meats, Inc., 115 
Lawrence st., Brooklyn, has been 
granted a charter of incorporation list- 
ing capital stock of 2,500 shares, no 
par value. Directors are MARGARET 
NaGEL, Extsa NaGet and Dorotuy 
Nace Squires, all of Brooklyn. 
WaLTER A. KEANE, 120 Broadway, 
New York City, filed the papers. 


Dvorkin Bros., Calgary, Alta., has 
begun construction of @ new $150,- 
000 packing plant at Portland st. and 
42nd ave., S. E., Calgary. The one- 
story plant will be of reinforced con- 
crete, with brick and tile walls, and 
will have a floor area of 7,000 sq. ft. 
Architect is Jack ABucov of Calgary. 
Dvorkin Bros. has been using slaugh- 
tering facilities at the city abattoir. 


Butcher Boy Packing Co., Sayre, 
Okla., has installed new sausage man- 
ufacturing equipment and expanded 
its line of sausage products. The firm 
is owned and operated by C. G. 
Fucus, jr., and his wife, Dororuy. 


Quality Boneless Beef Co., Inc., 
has been organized as a new business 














corporation in Philadelphia for the 
buying and selling, at wholesale and 
retail, of meats and frozen foods. 
Attorney H. H. Cohen handled legal 
matters attending the incorporation. 


Public Meat Processing Plant has 
moved to new quarters in Columbus, 
Neb. MARVIN WEISENFLUH and HANs 
MUELLER own the custom slaughtering 
business. 


Mountain State Packing Co., Gil- 
bert, W. Va., has been granted a 
charter of incorporation listing capi- 
tal stock of $25,000. Incorporators 
are Ceci, Muncy, jr., Gilbert, and 
Donatp C, BatLeEy and WILLIAM 
Pau BatLey, Accoville, W. Va. 


JOBS 


WituiaM Kaspar has been appoint- 
ed general sales manager of Peters 
Sausage Co., De- 
troit and Ann Ar- 
bor, Mich., R. A. 
PETERS, presi- 
dent, announced. 
Well - known in 
the meat packing 
industry, Kaspar 
began his career 
with Swift&Com- 
pany in Omaha. 
He also was asso- 
ciated with the 
Jacob Dold Packing Co., Omaha; 
Wilson & Co., Inc., Chicago, and the 
Canned Foods Sales & Production Co., 
Chicago. 


W. KASPAR 


Appointment of sales managers for 
the car route division of Stark, Wetzel 
& Co., Inc., Indianapolis, has been 
announced by Byron G. BENSON, 
vice president and director of mar- 
keting for the firm. They are A. M. 
(AL) STREETER, who has been named 
car route sales manager, southern 
division, and FRANK HuGHBANKs, who 





A. STREETER F. HUGHBANKS 


has been named car route sales man- 
ager, northern division. A veteran of 
28 years’ experience in car route 
sales, Streeter formerly was associated 
with Geo. A. Hormel & Co. and 
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worked in the Midwest and New 
England areas. He served as general 
manager of Roessler Packing Co., 
Bridgeport, Conn., in 1949-50 and 
was with Dubuque Packing Co. as 
southern division sales supervisor in 
Atlanta, Ga., before joining Stark & 
Wetzel. Hughbanks entered the pack- 
ing industry in 1929 with Kingan & 
Co., Indianapolis. For 22 years he 
managed car route territories in the 
East and Northeast. Before joining 
Stark & Wetzel, he served as a dis- 
trict sales supervisor for Dubuque 
Packing Co. in Pittsburgh, Pa. 


A. J. McCuLLoucu, who was asso- 
ciated for many years with Wilson & 
‘ Co;.> tne... ‘Chi- 
cago, largely in 
sales promotion 
work, has joined 
Cudahy Brothers 
Co., Cudahy, 


of advertising, 
sales promotion 
and __ publicity. 
McCullough 
A.J. McCULLOUGH started with Wil- 

son at Chicago in 
1929 and served in the sausage and 
processed meats division until 1939, 
when he was transferred to the firm’s 
Albert Lea (Minn.) plant to head the 
sausage and processed meats division 
there. In 1947 he was _ transferred 
back to the general office sausage divi- 
sion and later was named head of a 
newly-established sausage and _proc- 
essed meats division at the Chicago 
plant. He held this position until the 
plant was closed. 


TRAILMARKS 


Whether the hide industry will pay 
a premium for better hides if packers 
do produce better takeoff is a ques- 
tion that will be raised by Earu M. 
Gipss, executive vice president of 
Earl C. Gibbs, Inc., Cleveland, at the 
tri-state regional meeting of the Na- 
tional Hide Association. The meeting 
is set for Monday morning, May 14, 
at the Fort Hayes Hotel, Columbus, 
Ohio. Gibbs, who will be the main 
speaker, will discuss raw stock from 
the packer’s viewpoint. Another prin- 
cipal speaker will be Frep WinTZER 
of G, A. Wintzer & Son, Wapakoneta, 
Ohio. He will tell why the Wintzer 
firm has found it profitable to operate 
a combination rendering and_ hide 
business. 





Response to a recent “Eat Meat 
All Week” promotion in Springfield, 
Ill., was “terrific,” reports the agri- 
cultural council, Springfield Associa- 
tion of Commerce & Industry, which 
sponsored the campaign. Among the 
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Wis., as manager 


local firms cooperating were Virginia 
Packing Co., Bartlow Bros., Sangamo 
Packing Co., Springfield Eastern 
Packing Co., B. Constatino & Sons 
Co., Peters Packing Co. and Pegwill 
Packing Co, 

Walsh, Brown, Heffernan Co., Chi- 
cago, brokers in packinghouse prod- 
ucts exclusively, has announced a 
greatly-expanded staff to serve the 
manufacturing meat industry. The 


R. J. SEIPP R. E. EHRLER 


new men, each a veteran in his line, 
will work in co-operation with Jor 
WatsH, Ray Brown and Tom HEr- 
FERNAN. In charge of the beef de- 
partment of the brokerage company 
will be Ray J. Serer, who has been 
associated with the beef industry for 
more than 30 years. He formerly was 
connected with B. Schwartz & Co., 
Chicago, and earlier operated Em- 
Pacadora De Casas Grandes and Em- 
pacadora De Camargo in Mexico. Be- 
fore going to Mexico, Seipp operated 
as packinghouse broker under the 
name of Ray J. Seipp Co., in Chicago, 





specializing in carcass beef and 
sausage materials. EpMonp P. BurRKE, 
formerly vice president in charge of 
sales, Agar Packing Co., Chicago, will 
specialize in provisions with Walsh, 
Brown, Heffernan Co. He has spent 
27 years in the packing industry as a 
provision trader. Also specializing in 
provisions will be Roperr (Bos) E. 
EuRLER, formerly with Merrill Lynch, 
Pierce, Fenner & Beane. His earlier 


E. P. BURKE J. A. WEBER 


days were spent in the sales depart- 
ment of G. H. Hammond Co. He is 
the son of the late Brnty EHRLER of 
Swift & Company, who was manager 
of the packinghouse market. Jor A. 
Weser, formerly of John Morrell & 
Co., will continue to head the broker- 
age firm’s lard, tallow and grease de- 
partment. Pau. Sawyer, formerly of 
the armed services, will assist Ray 
Seipp in the beef department. 
Sugardale Provision Co., Canton, 
Ohio, has appointed Lang, Fisher & 
Stashower, Inc., Cleveland, as its ad- 
vertising agency. In the past, Sugar- 





2 Re. 


WATCHING CONSTRU 


a 





CTION of his new plant in Lexington, N. C., is Harold Fritts (fore- 


ground) of Lexington, who expects to begin operations in mid-summer. The firm, to be known 
as Circle F Provision Co., will specialize in frozen, packaged beef and veal cuts and canned 
beef products. Fritts is attired in western clothing, a style of dress to be used by personnel 
when the new industry gets into operation. The initial plant building will be 81x46 ft., with 
a full basement. There is plenty of room for expansion. (Photo by Lexington Dispatch.) 
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dale has been handled by Chicago 
and New York agencies. Sugardale’s 
distribution is through chain and inde- 
pendent food stores throughout North- 
ern Ohio. Dick BisHop of the agency 
will serve as account executive. 


Dr. WiLL1AM J. Minor has been 
selected to succeed Dr. WiLL1AM O. 
CAPLINGER as as- 
sistant in the 
trade label  sec- 
tion, USDA 
Meat Inspection 
Branch, Washing- 
ton DD. .G.- De. 
Caplinger recent- 
ly was transferred 
to Philadelphia as 
inspector in 
charge. Graduat- 
ed from the Uni- 
versity of Missouri school of veterinary 
medicine in 1950, Dr. Minor has 
served since that time on various as- 
signments at South St. Paul and 
Waterloo, as circuit supervisor at Chi- 
cago, and as inspector in charge at 
the Green Bay (Wis.) station. 


DEATHS 


P. J. Myatr, 56, owner of Ala- 
mance Packing Co., Burlington, N. C., 
since 1947, died recently. Before 
heading his own firm, he had been 
manager of the Swift & Company 
sales unit in Burlington for 22 years. 
Survivors include the widow, Hina, 
and two sons, Ropert C, and P. JAcK. 





DR. MINOR 


Davin A. Pass, 70, who operated 
David A. Pass Packing Co. in West 
Acres, Ark., for a number of years, 
died recently. He operated a grocery 
store in West Helena, Ark., after dis- 
posing of his interest in the packing 
company. 

Joun R. Dow inc, 76, a retired 
West Coast office manager for Swift 
& Company, died recently at his 
home in Washington, D. C. He 
worked for Swift for 40 years and 
managed the San Francisco and other 


offices. 


Livincston Haccas, a former sales 
manager for Cleveland Provision Co., 
Cleveland, died recently. He joined 
the firm in 1899 and served some 25 
years. 


Mau Cuena, 58, founder and pres- 
ident of Mah Chena Corp., Chicago, 
processor of frozen Chinese foods, 
died April 25. A native of China who 
came to this country in 1911, Mah 
later operated a restaurant in Chicago 
which led to the founding of his froz- 
en food firm in 1945. He is survived 
by the widow, a daughter, Mrs. 
ANITA Lav, and a son, WILLIAM. 


MAY 5, 1956 





Pca catia alittle i in ait 


Me ’n Golden Dipt 


A SURE-FIRE COMBINATION 
Quality... . Profit 
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NOTE: The original Golden 
Dipt formulas can now be 
custom-blended to meet your 
exact specifications in regard 
to texture, color and pick-up. 
Write for more information 
and for your free sample of 
Golden Dipt Breading and 
Batter Mix. 
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GOLDEN DIPT is the only 
product of its kind awarded 
the Good Housekeeping Seal 





GOLDEN DIPT. 


Whether you’re processing fish, meat or poultry.. 
gives your product added sales appeal... 


Golden Dipt is made from soft winter wheat dehydrated granules 
that protect your product from excessive grease absorption when 
frying. Golden Dipt contains MSG for added flavor appeal and a 
special antioxidant (when desired) to protect that added flavor ap- 
peal while your product is held in cold storage. 
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-Golden Dipt 
Here’s Why— 
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MELETIO COMPANY, 
ST. LOUIS, MISSOURI 
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“All flesh is grass.” 
—Isaiah 40:6 


1. C. E. Sheehy, Armour, 
and W. F. Schluderberg 
examine new clover with 
grass expert G. W. Bur- 
ton, University of Geor- 
gia, and Frank Chance, 
University of Tennessee. 
2. Burton shows pasture 


5 AMI Directors Meet in Southeast § 
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Study of southeastern farming, with 
emphasis on animal agriculture and 
grass, was one aim of directors of the 
American Meat Institute who met in 
Atlanta with area packers and agricul- 
tural leaders. Many pictures on this 
page and facing panel were taken at 
Georgia agricultural experiment station. 

In Photo 4, F. A. Hunter and J. F. 
Krey share views on grass-fed beef with 
G. W. Litton, Virginia Polytechnic. No. 5 
shows packers V. L. Brousse, R. F. Gray, 
Fred Dykhuizen and J. H. Bryan "learn- 
ing" from J. R. Beckenbach, U. of 
Florida. In No. 6, T. W. Morgan of 
Clemson Agricultural; Wilson's J. D. 
Cooney, L. W. Eberhardt, U. of Georgia, 
and L. F. Long of Cudahy chat. In 
No. 7, A. D. and Mrs. Donnell of Rath 
are flanked by F. M. Simpson of Clemson 
and Eberhardt. In No. 8, Porter Jarvis 
of Swift and Mrs. Jarvis meet O. E. 


Sell, U. of Georgia. (Jump to page 81.) 


ai 





“A child said, 
‘What is grass?’ 
... T guess it is the 
handkerchief of 
the Lord.”—Walt 
W hitman. 


to Swift's John Holmes 
and D. E. Nebergall. 














\e oy YS 


THE NATIONAL PROVISIONER 





SIONER 


(Jump back to page 80 
for pictures.) In Photo 9, 
Morrell's J. M. Foster and 
Mrs. Foster chat with 
C.C. Murray, U. of Geor- 
gia. In 10, packers C. O. 
Hinsdale and L. E. Kahn 
talk beef with M. D. Far- 
rar of Clemson. Photo 12 
shows Hugo Slotkin with 
T. R. L. Sinclair. In No. 
13, John Holmes tests a 
livestock field scale, while 
in No. 14, packers look 
over one of Georgia's 
Angus bulls. In Photo 15, 
members of the AMI party 
embark on "Cleopatra's 
Barge" for a leisurely 
lake luncheon in the Ida 
Cason Callaway Gardens. 
Luncheon scenes follow. 

At the board meeting, 
Howard Rath of Rath 
Packing Co. was elected 
a director of the AMI. 

Packers Elmer Kneip 
and Mrs. Kneip; J. M. 
Foster and Mrs. Foster, 
and Dr. W. A. Barnette, 
st., appeared on Atlanta 
TV, while H. B. Hunting- 
ton and Robert Munnecke 
made radio talks. 
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tolling 
it out for 


You! 


If a new and “exclusively-yours’ flavor 
is what you need in your meat prod- 
ucts ... or if you’re looking for cost- 
saving and quality-building ideas, just 
follow this red carpet to Suite 894-895 
at the Palmer House. 


There will be a full assembly of Cus- 
tom Field Men to answer your ques- 
tions and suggest new products es- 
pecially suited to your operation. Why 
not let them prove to you that you 
can make more money without any 
major, costly change in your set-up? 


Of course, if you just want to relax 
and refresh yourself in pleasant com- 
pany, the same red carpet is yours. 
Please use it—anytime. 





poke} ol 4. fej eo) tion eral, [om 


701 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 








Welcome NIMPA Members! 


No trip to Chicago to attend the Annual NIMPA Convention is quite 
complete without a run out to the Yards . . . just as no tour of the 
Yards is quite complete without a visit to the "CASING HOUSE”. 
We'll be on the job during the Convention . . . but we are looking 
forward to some pleasant interruptions! 




















THESE EFFICIENT HIGH SPEED 


M & M meat GRINDERS 


QUICKLY GRIND AND 
REDUCE WASTE MATERIAL 
















_ THIS U.S. GOVERNMENT STAMP 
IS ON ALL 


MERKEL 
PRODUCTS || : 








5 

C 

w 

Slaughter and packing houses and rendering P 
plants find M & M Meat Hogs ideal for the quick tk 


reduction of material such as shop fats and bones, 
carcasses, dead stock, or other wastes. These 
machines grind material to the most efficient cook- 
ing size, thereby improving quality of the grease. 
M & M Meat Hogs are designed so that material 
will not collect on the inside of the knife carrying 
rotor and cause unbalance. No steam or water 
jets are required. Write for our descrip- 
tive literature. 






U.S. 
INSPECTED 











IT’S A SIGN 
YOUR CUSTOMERS LOOK FOR 


Merkel quality control is double-checked 
constantly by inspectors from the Meat 
Inspection Branch of the 

U. S. Department of Agriculture. They 
vouch for the purity, wholesomeness 
and accuracy of everything we sell, by 
allowing the Government Stamp above 
to appear on all our products. 

All MERKEL Quality Pork Products 


MITTS & MERRILL 30S?) one 














1001 South Water Street M & M Meat Hogs are available MERKEL, Inc., 94-11 Sutphin Blvd. Jamaica L. |., RE. 9-4700 
in many sizes, specially. designed 
SAGINAW, MICHIGAN for various operations. TUNE IN MERKEL’S “CELEBRITY CLUB” Wednesdays at 12:30 on Channel 7. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 














cae, Serve a meal with 















UNE st men ah z 
1 Si ONE at sion real appeal S ia "LEANEST on the market'’ is the claim of 
" WAT 4 t3) bi “y NN j Sige: L. B. Darling Co., Worcester, Mass., for its 
: ute Vv fp BSN SRKANTAS mai new frozen pork sausage patties, just intro- 
RY) Steep oT Sts : ie duced in 12 northeastern states. The firm 
wR SSE Q tat tor hey a Lar) is using a lamination of Alcoa wrap alumi- 
—l a ote ye =F num foil and a 12'/2-lb. paper, coated with 
Or mE ARKANS : os "a heat sealing wax compound and a porous 
TAMP sane net oe strike-through tissue to wrap its new prod- 


uct. Milprint, Inc., Milwaukee, is the pack- 
age supplier. The new pork patties are 


TYING INTO a national food campaign with a local sales and merchandising punch of 
wrapped six to a package. 


its own produced good sales dividends for Little Rock Packing Co., Little Rock, Ark., 
during the recent "National Kraut and Frankfurter Week.'' The drive brought a 20 per cent 
increase in sales of Arkansas Maid frankfurters, the company reports. Kits prepared by 
the firm's advertising agency, radio and television commercials, three-color newspaper 
ads, and point-of-purchase material provided by the National Kraut Packers Association, 
sponsor of the campaign, set the stage for the drive several weeks before its official start. 
One of the best retail displays was set up in Pat's Super Market in North Little Rock, 
which had a special kraut and frankfurter counter in one of the store's busiest traffic areas. 
Photo shows Pat Jones (center), the owner, accepting a sample of kraut and franks from 
the “Arkansas Maid,"’ a personification of the company's trade mark. Throughout the 
campaign, the Arkansas Maid visited stores, appeared on radio and television programs 
and spoke before women's clubs and other organizations. 








A HUGE hot dog carried by smiling “Hot 
Dog Davey" is the official symbol for Na- 
tional Hot Dog Month, which will be ob- 
served during July, Tee-Pak, Inc., Chicago, 
sponsor of the special month, has an- 
nounced. The symbol will be used on a 
variety of point-of-purchase materials being 





MEASURE-MARKED quarters featured in 


new lard package of John Morrell & Co. 
have won considerable praise from house- 
wives, the company reports. Waldorf Paper 


REALISTIC product illustration, serving sug- 
gestions and quick brand identification are 
features of the new overwrap designs for 
frozen Italian dishes of Roman Products 


developed in connection with a retail-level 
merchandising program. Glossies, mats and 
art work of the symbol are being made avail- 
able to packers, manufacturers of food 


9-4700 Products Co., St. Paul, Minn., is the pack- Corp., South Hackensack, N.J. Photo shows products related to the hot dog, and re- 
anel 7, age supplier. Illustration is in full color. | package of Roman ravioli with meat. Mara-  tailers for use in connection with their ad- 
Three recipes using lard appear on back. thon Corp. is the package supplier. vertising and promotion work. 

SIONER 
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Combination Rumpbone Saw & Carcass Splitter 


er NN 
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See our exhibit in 
Booths 85-86 & 87 
NIMPA Convention 


HE DEMANDED DEPENDABILITY .. AND GOT IT! 





The “big names" of the Meat Industry naturally turn to the big 
name in splitting equipment: BEST & DONOVAN. The list of B&D 
users reads like the Blue Book of the Meat Industry .. . they are all 
there. And certainly in large part the "big names" have become 
BIG through their purchase of the right tools for the job... such 
as B&D's full line of splitters, saws, markers and combination units. 
The saw illustrated is one of the B&D favorites among all packers, 
large and small ... write for details of this and other B&D 
Machines today. 


BEST & DONOVAN 


332 SOUTH MICHIGAN AVE. 
NZ CHICAGO 4, ILLINOIS 


















the HYDROLY ZED PROTEIN of duality 


Write for Samples and Literature to 
VEGEX CO. 
175 ElFTH AVE, NEW YORK 10, N. Y. 


Représentations open 
in some territories 
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Recording Process Variables (NL 
160): A 12-page bulletin discusses 
vertical scale instruments used to 
record and control temperature, pres- 
sure, flow and liquid level of process 
variables. Line drawings illustrate 
component parts of recorders, indica- 
tors and controllers. The bulletin con- 
tains specifications, schematic dia- 
grams and typical flow measuring 
systems, 

Piping for Liquids and Gases (NL 
161): A new eight-page bulletin con- 
tains information on polyvinyl chlo- 
ride, rigid unplasticized piping which 
is said to defy attack by salt solu- 
tions, acids, alkalies, sulfates, caustic 
solutions, bleaches, etc. Tables indi- 
cating construction properties, maxi 
mum operating pressures, weight in 
pounds per foot and chemical resist- 
ance in a wide range of applications 
are included. The bulletin also in- 
cludes installation data. 

Selecting Cold Storage Doors (NL 
162): The importance of tempera- 
tures, insulation, moisture and usage 
are some points covered in a 20-page 
booklet designed to help users select 
cold storage doors for all purposes. 
Eleven types of doors are illustrated, 
Diagrams of door swings, sill con- 
struction and insulation thickness are 
included. The booklet lists specifica- 
tions and has a check list of operat- 
ing conditions under which doors 
function best. 

Rendering Waste Products (NL 
163): A 16-page catalog on crackling 
expellers, material handling equip- 
ment, feather dryers, steam traps and 
purifiers for the meat packing and 
rendering industries is now available. 
Detailed descriptions of three new 
expeller models give capacities, power 
requirements, dimensions and_ ship- 
ping weights. Tables and drawings 
are used to illustrate units, installa- 
tions, specifications and equipment ar- 
—— The catalog includes an 
explanation of the service facilities 
provided. 

Slip Proofing for Floors (NL 164): 
A ready-mixed heavy duty grip which 
can be applied to any surface, used 
indoors or out and is said to be im- 
mune to water, gasoline, oil, grease, 
solvents or fat is described in a four- 
page folder. 

Flexible Type Flooring (NL 169): 
Uses of steel floor armour to pro- 
long life of industrial floors, ramps, 
docks, aisles, etc., are described in 
a four-page pamphlet. The brochure 
contains application and installation 
data and instructions for determining 
size and type of armour for specific 
needs in industrial establishments. 
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BOOK REVIEW 


Drying and Dehydration of Foods, 
by Harry W. von Loesecke. Reinhold 
Publishing Corp., New York. 300 
pages, indexed. Price $7.50. 

A new second edition reflects rapid 
strides in food dehydration made in 
the last decade. The book contains 
data on moisture contents, processing 
temperatures and times, yields, trim- 
ming losses on meats, fish, etc. Several 
chapters are devoted to construction 
and operation of machinery and 
equipment, packaging and _ storage, 
and analytical methods of rehydration 
of dehydrated foods. 

Techniques of Plant Maintenance 
and Engineering, 1955, proceedings 
of the technical sessions held con- 
currently with the Sixth National 
Plant Maintenance and Engineering 
Show, Chicago, January 1955. Clapp 
& Poliak, Inc., New York. 218 pages, 
illustrated and indexed. $7.50. 

This book is a compilation of con- 
ference papers, discussion transcripts 
and reports of round table sessions 
on specialized maintenance functions. 
Some subjects covered are: what 
management wants from maintenance 
and what maintenance wants from 
management; maintenance and con- 
struction of plant buildings including 
control, planning, organization and 
cost control; development, organiza- 
tion and modernization of sanitation 
standards; work measurement and 
work standards; preventive mainte- 
nance and training of maintenance 
forces, etc. Round table discussions 
cover electronic control equipment, 
corrosion, lubrication, etc. 


Accident Handbook Available 


The 1955 statistical yearbook, 
“Accident Facts,” available from the 
National Safety Council, contains 
facts and figures on industrial and 
other types of accidents. It lists ac- 
cident rates for major industry groups 
and gives information on most com- 
mon sources of injuries, parts of body 
most frequently injured, etc. The book 
provides factual background material 
for use in an industrial safety program 
and is a valuable source of ideas and 
data for speeches, articles and safety 
campaigns. 


Danville, Ill., Is Site 
Of New Tee-Pak Plant 


The new multi-million dollar branch 
plant of Tee-Pak, Inc., Chicago is 
being constructed in Danville, Ill. A 
photograph of the architect’s concep- 
tion of the new structure appeared 
in the April 28 issue of THE Na- 








NOW AVAILABLE 


Machinery and equipment of 
the recently purchased plant 
of Wilson & Co. in Chicago. 
Including all items from the 
killing (beef & pork), dressing, 
sausage, lard, margarine, cur- 
ing, packaging and casing 
depts., which includes overhead 
tracking, grambrils, all purpose 
trucks, material handling equip- 
ment, pumps and motors etc. 
All refrigeration equipment. 





IF YOU ARE ATTENDING THE 
N.I.M.P.A. CONVENTION PHONE 
JACK P. KENNEDY OR RICHARD 

AMAN AT LAFAYETTE 3-3300 


otherwise write, phone or wire either 
party at 4100 S. Ashland Ave., Chicago, Ill. 























TIONAL PROVISIONER. 


MAY_5,_ 1956 





GLANDS and BILE f | 
9 
98 ] 


3 
VAN GELDER-FANTO CORPORATION 


52 VANDERBILT AVENUE NEW YORK 17, N. Y 


89 


























He not only washes tank cars... 


he doesn’t contaminate 


Even a good washer can contam- 
inate a product tank car unknow- 
ingly —it all depends on the valves 
in the washing system. 

But that doesn’t happen at the 
Memphis emulsifiers plant of the 
Atlas Powder Co. 

Here, Crane 18-8 SMo stainless 
steel valves are preventing corro- 
sion and resultant iron pickup from 
getting into aluminum or stainless 
steel cars in washing. Such impu- 


C RAN E VALVES & FITTINGS 


PIPE ¢ KITCHENS «© PLUMBING e HEATING 


rities could mean a lot of spoiled 
product when the cars are loaded. 

After more than a year’s service 
on hot detergent solution, the Crane 
alloy valves show no corrosive 
effects, and there’s no record of 
damage from iron contaminants. 
With no maintenance whatever, 
the valves continue giving positive 
flow. control. 

New Crane alloy valves are help- 
ing all types of process industries 


them 


with better flow control and higher 
contamination corrosion resistance 
at low cost. They offer many service 
features that 
can’t be duplicat- 
ed. Get full infor- 
mation from your 
local Crane Rep- 
resentative or 
write to address 
below. Ask for & 
circular AD-2080. ¥ 





Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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ALL MEAT... output, exports, imports, stocks: 











Meat Output At Record April Volume 


Production of meat under federal inspection for the week ended April 
28 reached a record volume of 423,000,000 Ibs. under a 6 per cent in- 
crease over the week before and was 11 per cent larger than the 380,- 
000,000 Ibs. for the corresponding period last year. Increases in slaughter 
of cattle and hogs made the difference, as output of meat from the 
other two classes was down. Cattle slaughter reached the largest weekly 
count since January, while that of hogs was the largest in about six 
weeks. Slaughter of the former for the week was up 4 per cent and 
3 per cent above last year, with that of hogs was up 10 and 28 per cent, 
respectively, over the two other periods under comparison. Estimated 
slaughter and meat production by classes appear below as follows: 


Week ended Number Production 
M's . Ibs. 
Apr. 28, 1956 387 212.1 
Apr. 21, 1956 373 204.8 
Apr. 30, 1955 376 202.3 
VEAL 
Week ended Number Production 
M's bs. 
Apr. 28, 1956 147 17.2 
Apr. 21, 1956 a. 148 16.9 
Apr. 30, 1955 141 15.9 


—s al WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
369,561. 
1950-56 a WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


Live Dressed 
Apr. 28, 1956 990 548 
Apr. 21, 1956 995 549 
Apr. 30, 1955 964 538 

CALVES 

Live Dressed 
Apr. 28, 1956 210 117 
Apr. 21, 1956 205 114 
Apr. 30, 1955 204 113 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,369 180.3 
1,247 165.2 
1,069 146.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
s Mil. Ibs. Mil. Ibs. 
271 13.0 423 
281 13.5 400 
313 15.0 380 


Live Dressed 

236 132 

235 132 

245 137 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
98 48 14.6 47.2 
99 48 15.5 45.5 
99 48 14.0 36.6 








Stockmen At Des Moines Act 
To Set Up Promotion Board 


Action was taken last week by live- 
stock producers from 21 states at- 
tending the National Livestock and 
Meat Conference in Des Moines to 
establish a national livestock promo- 
tion board to further the plan of an 
industry-wide livestock products pro- 
motion plan. 

The meeting was called by Wilbur 
Plager, who was given that power 
at a governors’ conference in March, 
at Omaha sponsored by Governors 
Victor Anderson of Nebraska and Leo 
Hoegh of Iowa and the farm products 
study committees of their states. 

The new board was set up on a 
temporary basis, but from its existence 
it is hoped that a permanent board 
will be formed. 

The new promotion board will in- 
clude representatives from the fol- 
lowing organizations and named _ by 
such organizations: National Beef 
Council, three; National Swine Coun- 
cil, five; National Wool Growers, Na- 
tional Lamb Feeders and American 
Sheep Producers’ Council, five (to be 
named by the three organizations) ; 
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Corn Belt Feeders Association, two; 
Iowa Beef Producers’ Association, one; 
American National Cattlemen’s Asso- 
jation, one; American Farm Burea:n 
Federation, one; National Grange, 
one; National Farmers Union, one; 
and National Livestock and Meat 
Board, one. 

The board is to take action to re- 
move present legal obstacles in the 
way of setting up a uniform mark- 
off system for the collection of funds 
at the time and place of livestock 
sales to defray the cost of such pro- 
grams. 

Most of the stockmen at the con- 
ference were in favor of a check-off 
system on livestock sales to finance 
a campaign to increase the consump- 
tion of meat. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on March 1, 1956 totaled 
232,719,000 Ibs., according to the 
Bureau of Census. This compared 
with 209,885,000 Ibs. a month before 
and 136,357,000 Ibs. on the same 
date a year earlier. 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat institute, totaled 325,- 
300,000 Ibs. on April 28. This rep- 
resented a 1 per cent increase over 
322,800,000 Ibs. on April 14, but a 
decrease of 17 per cent from the 
389,600,000 Ibs. reported on April 
30, 1955. 

Lard stocks totaled 104,100,000 
Ibs., compared with 100,100,000 Ibs. 
two weeks before and 87,800,000 Ibs. 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks before and a year earlier. 

Apr. 28 stocks as 


Percentage of 
Inventories on 


Apr. 14 Apr. 30 
1956 1955 
HAMS: 
Cent, BP ASe ci.ccc cians 104 74 
Frozen for cure, S.P.-D.C, ..124 64 
eg een ree 115 68 
PICNICS: 
Cured, C.P.-D.G. sc wessccvus 118 52 
Frozen for cure, S.P.-D.C. ...100 72 
TRAEE WEUROS 65k kc ivi ccwen ces 103 67 
BELLIES: 
Cope Tite i620. cs eecninewce 98 59 
Frozen for cure, D.S. ........ 97 53 
Cured, BP. oc ck vedazics 100 101 
Frozen for cure, S.P.-D.C. .. 99 105 
OTHER CURED MEATS: 
Carved & In CWS ..6i ccicecess 100 71 
PrOGGh S00 COLO cai ceccesanae 97 68 
TGRME, GENE so cacanecesnacess 98 69 
FAT BACKS: 
CUNOR, Ths aces cscertigicnce ee ast) 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Totals... 938 &3 
TOT. ALL PORK MEATS..... 101 83 
RM ceecusceschawuntenecsen se 104 120 
RENDERED PORK FAT ..... 100 81 


NBC Moves For Uniformity 
In Promotion Deductions 


The National Beef Council has 
outlined plans to launch a drive to 
get a uniform deduction system for 
beef promotion on the sale of cattle. 

In a resolution passed at its first 
annual meeting in Kansas City re- 
cently, the council requested that cat- 
tlemen’s associations, in addition to 
contributing to the organizational and 
operating fund as last year, donate 
to an extra fund for legislation to 
remove obstacles in the way of a uni- 
form deduction system on the sale 
of livestock at market. 

The group approved a resolution 
authorizing the council to move its 
offices from Chicago to Kansas City. 
Also adopted was a resolution call- 
ing on the U. S. Department of Agri- 
culture to employ an outside organ- 
ization to make a detailed marketing 
survey. 

Robert Burghart was named vice 
president for the mountain district, 
replacing Lars Prestrud. 
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PROCESSED MEATS ... . SUPPLIES 





CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
April 30 amounted to 79,042,624 lbs., 
according to the Chicago Board of 
Trade. This was a new high in a 
long time, about 15,000,000 Ibs. larger 
than the 64,258,379 Ibs. in storage 
on March 31, and more than triple 
the 21,066,242 Ibs. in storage a year 
earlier. Total pork stocks were 36,- 
119,454 lbs. compared with 29,216,- 
161 lbs. a month before and 47,336,- 
244 Ibs. a year earlier. Chicago pro- 
visions stocks by dates appear below 
as, follows: 


CCA Members Told To Grow 
Only Enough Beef For Trade 


Colorado Cattlemen’s Association 
members attending the group’s south- 
western regional meeting recently were 
advised by Lars Prestrud, chairman 
of the group’s beef promotion com- 
mittee, to “take a good look at your 
market, determine what it is and 
grow beef accordingly.” 

Prestrud, in urging a united cattle 
business, told his listeners, “When in- 
dustry is crumbling, something is done 
about it. The only freedom you have 
today is the freedom to go broke. The 


Apr. 30 Mar 31 Apr. 30 f ff a 
an a °, *& cattle industry is doing a poor job of 
r Pork. R * 85 * . ° 1 
P.8. Lard (a) .58,363,965 48,793,551 14,551,687 —— problems and it is un- 

POURED: csecs, | eases : ae organized. 
Dry Rendered ‘ . 

Lard (a) ...17,070,659 11,829,620 4,151,512 ‘In 1951,” Prestrud continued, 
ge oe 49.930 Americans got 55 Ibs. of beef per 
Other Lard ... 3,608,000 3,635,208 2,313,163 ~~ person. It was priced high, was scarce, 
eg — 64,258,379 21,066,292 and they were glad to get it. In 1953 
(cont ) gg 5,700 Americans consumed 70 Ibs. of beef 

(other) ..... 2/058,701 2,282,784 3,477,849 each and prices were still fair to the 
TOTAL D.S. ‘ 

OL. BELLIRS 2,058,701 2,282,734 3,483,049 producer. In 1955, each American 
D.8.Fat Backs. 405,000 608,549 1,490,359 = ate 81 Ibs. of beef—and you gave it 
S.P. Reg . 

Hams ....... 658,673 748,224 «195,046 to them at a price. Maybe 70 Ibs. of 
8.P. Skinned beef per person is all they'll take and 

ee 8,064,746 5,936,080 12,232,109 = : 
SP. Bellies .. 12,660,247 8,097,224 14,699,724 pay you well. 
8.P. Picnics, 

Bost. shldrs.. 6,549,576 4,810,766 7,279,981 P A ‘ 
Other Meat i 

ae 5,722,511 6,732,584 7,956,026 Meat Exports to Austria 
TOTAL A + ans . 

BATS .....36,119,454 29,216,161 47,836,244 Limited by Various Curbs 


(a) 1 Made since Oct. 1, '55. 

(b) Made previous to Oct. 1, '55. 

The above figures cover all meats in storage 
including holdings owned by the government. 


Canadian Meat Inspection 


Total Canadian inspected meat out- 
put in 1955 amounted to about 1,- 
700,000,000 Ibs., 8.2 per cent higher 
than in 1954. 


It is difficult for the United States 
States to export meat products to Aus- 
tria, according to the Foreign Agricul- 
tural Service. Rigid veterinary in- 
spection requirements against hog 
cholera exclude many pork products. 
The marketing of cattle and beef 
products in Austria is closely con- 
trolled by the Livestock Marketing 





Board, a government agency. 

This board controls imports and ex- 
ports of meat products and slaughter 
stock. Liberalization of trade with 
dollar areas has not been extended 
to livestock and meat, posing still an- 
other obstacle to United States ex- 
ports. 

Austria is fairly self-sufficient in 
meat. Meat exports in 1955 were 
slightly more than 1,000,000 Ibs, com- 
pared with 8,100,000 Ibs. in 1954. 
Out of a total consumption of 701,- 
000,000 Ibs. in 1955 only 6,000,000 
Ibs. were imported. In 1954 meat 
consumption was 672,000,000 Ibs. and 
6,000,000 Ibs. were imported. 

In 1955 Austria imported from the 
U. S. 400,000 Ibs. of meat, principally 
pork livers and kidneys. Imports of 
meat from the U. S. in 1954 totaled 
190,000 Ibs. Only one company is 
authorized to import pork, or pork 
variety meats from the U. S. United 
States products must be canned or 
processed in Austria before being of- 
fered to the public. 


Meat Index At Long Time High 


The wholesale price index on meats 
for the week ended April 24, after 
several weeks of almost continuous 
advances, moved up to 77.5 from 
76.6 the week before, according to 
the Bureau of Labor Statistics. This 
was the highest index on meats in 
several months and 6.1 percentage 
points higher than for the first week 
of 1956, but considerably lower than 
the 84.2 for April, 1955. The aver- 
age primary market price index rose 
0.2 to 113.7 per cent. 





DOMESTIC SAUSAGE 
(Le.1, prices) 






Pork sausage, hog cas... 42 
Pork sausage, bulk ....24 @29% 
Pork sausage, sheep cas 

SS Peer 48 @49 
Pork ge sheep ca 

Co : 44 
an 0g sheep cas. asaeate 
Frankfurters, skinless ..88 @41 
Bologna (ring) ak gamete 89 ais 


Bologna, artificial cas...34 @34% 
Smoked liver, hog bungs. 4014 @46 
Smoked liver, art. cas. .281%4@36 
New Rng. lunch, spec. . .53 @638 
Polish sausage, smoked. ‘. act 


Tongue and Blood ..... 21%, @48 
I Ss 40 @46% 
a aaa 9% @55 


4 
Pickle & Pimiento loaf..40 @42% 


SEEDS AND HERBS 


(Le.1. prices) 
round 
Whole for sausage 
Oaraway seed ... 2% 80 
Oominos seed ... 29 34 
—— seed, 
Yellow 7 American. 17 
Oregano .......- 
Coriander 
Morocco, No. 1. 20 “4 
Marjoram, 
BD scccseces ST 63 
Sage, Dalmatian, 
1, 2 cecccccees 46@ 
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DRY SAUSAGE SAUSAGE CASINGS Beg Bungs— 84@ 60 
((Le.1. prices quoted to manu- ss agnor t (84 in Ont 
(1.¢.1, prices) facturers of sausage) tans ie pete Sn & 
Cervelat, ch. hog bungs .... 87@90 Beef Casings: Med. prime, 84 in. cut. 25@ 27 
EE 06.0n6%04046%560 «++ 46@49 Rounds— Smail i . 20 
OS ae ae .- OPMTZ Export, narrow 34S OORUEG OE 16@ 
Tro A Middles, 1 per set, 
OO ar 1@74 | 5 SPP 10@1.35 Me OE ki cecaees 55@ 60 
REPEROOL 6.02 0.65.5640.000 T6@79 Export, ais 85/38 . OGL. OD eS 
Se 66@69 Export med. wide, a — (per _— 
Genoa style salami, ch. 91@94 SHADE: Aclsisecacise de 1.10@1.50 28 MM, 0.005. ee oe. 5.75@6.00 
Cooked Salami 40@44 Export, wide, 40/44 ...1.80@1.65 24/38 | Sepa: 5.50@6.00 
Sicilian ....... 82@85 Export, jumbo, 44/up..2.00@2.40 ae MAB 50:6 dei sisle Uae .5.00@5.25 
oe: poe ok] Domestic, regular ..... 70@ 78 invae -~ - ibis : Sante 
seikaeeees @ Noy weasands isocoss Ge 16/18 mm. |.........:2'00@2'30 
oo Sh ORGS 12a 16 
SPICES No2 weas. 33'in. wp. '0@ 18 CURING MATERIALS 
(Bales, Chgo., orig. p Middles— 
ao} bbis., bags, + soe an £. 1%@2% in. — “ a. i —. 
Relecte wider 202%, tn.1-75¢92.00 s.. del. or f.o.b. Chgo..$10.81 
saieae ; Whole Ground Extra nelect, = * eras gran. nitrate of 
spice prime ...... 1.00 100 $%|| $M @2y% in. ........22F2 50 80GB --cecececees 
Resifted .......... 07 = «1.19 pane » Ra se ‘aes Pare rf, powdered nitrate 
Chill, Powaer <2... i: 47 Bungs, domestic ...... =e. tua awe” 
Cloves, Zanzibar a 59 65 wee or salt bladders, Ibe. ‘ oy paper sacked, = i“ 
tinger, Jam., unbl... 88 go. gran 40 
hagevane "sino 8383.8 faa, Wis Hats: $8 Beak gale Eatin at 
est Indies ae wie 3.36 op ages, f.0. whee., 0.. H 
west Iedies 3.96 12-15 in, wide, flat... 18@ 18 sugar go... 96.40 
Mustard flour, fancy. 87 Pork Casings: 96 basis, f.o.b, N.Y.. 6.05 
1 TMT S, Sas a 83 Extra narrow, 20 mm, Refined standard cane 
Wert India Nutmeg. .. 88 and down ..........4.00@4.15 gran. basis (Chgo.) ...... 8.60 
Paprika, Spanish ... .. 51 arrow, Packers, curing sugar, 100 Ib. ; 
Pepper, cayenne .... .. 54 29@32 mm .--8.75@4.15 bags, f.0.b. Reserve, 
enper: Medinm 5, eR ie an 8.65 
eS are 82@35 mm. ........2.40@2.50 Dextrose, per cwt.: 
White ......2..05 48 52 Spee, medium, Cerelose, Reg. No. 68 .... 7.58 
ME Wesincecees 47 85@38 mm. .........1.75@1.00 Ex- Warehouse, Cticago ... 7.68 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


May 1, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steer 

Prime, 600/ ya tee os 
Choice, 500/700 ...... 
Choice, 700/800 ...... 
Good, 500/700 ........ 
PEE ss sa hicg dio wise 40 6100 
Commercial cow ......25 
Canner—cutter ¢ “OW 





PRIMAL BEEF CUTS 


Prime: 
Hindatrs., 
Foreqtrs., 5/800 ..... 
Rounds, all wts. ...... 42 
Td./loins, 50/70 (lel) .84 
Sq. chucks, 70/80 .... 29 
Arm chucks, 80/110 .. 27 
Briskets (lel) 1 
Ribs, 25/35 (lel) 
Navels, No. 


5/800 





Flanks, rough No. 

Choice: 
Hindgtrs., 5/800 ..... 42% 
Foreqtrs., 5/800 ...... 2416 
Rounds, all wts. ..... 1 @42 
Td, loins, 50/70 (lel). .60 bb 
Sq. chucks, 70/90 ....29 @30 
Arm chue ks, 80/100. ..27 @28 
po eer 18 @20 
Ribs, 25/35 (lel) .....8 39 @42 
Navals, rough No. 1 . T@ 7% 
Flanks, rough No, 1 

Good: 
OS eee eee 40 @42 
ee ee 28 a2 
Ee 18 @19 
PEN 6.4 s-k «x 0: 0:diehey Oe 
BIG o'sntas case neta ree. BEES 

COW & BULL TENDERLOINS 

| eae 7” C-C grade Froz. C/L 

. Cows, 


3/dn. 
Cows, 3/4... 
87@90....Cows, 4/5 .... 
9@97....Cows, 5/up 

%@97....Bulls, 5/up 


ctcnwe 644 66 


506 83.. 69@71 





BEEF HAM SETS 


MERION, SECO cc cidvevcivs ce 41% 
CNN, OP gcc ivcecesesee 38 
Knuckles, 2 3.) rr ae 41% 
CARCASS MUTTON 
(1.¢.1. prices) 
Choice, 70/down ........ 13@14 
Good, 70/down .......... 12@13 


BEEF PRODUCTS 


Tongues, No. 
Hearts, reg., 
Livers, sel., 
Liver: 
Lips, 
Lips, 
Tripe, scalded, 
Tripe, cooked, 
Melts, 100’s ..... 
Lungs, 100's .... 
Udders, 100’s ... 


FANCY 


(Le.1. 7 
Beef tongues, 
Veal breads, 





(1. af . prices) 
00's 





, reg., 35/5 
scalded, 100’s .... 
unscalded, 109’s 
100's 
100's 


..28 


s 





MEATS 


yrices) 


corned ... 44 


Weer IF OB. sec censs 78 
co a Ge eae we area 98 
Calf tongues, 1 Ib./dn... 23 
Ox tails, under % Ib. 1 
Ox tails, over % Ib. 17% 
BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 

meet: WOR. ssi cance : 32 
Bull meat, bon'ls, bbls... .3344@34 
Beef trim, 75/77, bbls... 23 
Beef trim, 85/99, bbls...27 @28 
Bon'ls chucks, bbls. .... 3314 
Beef cheek meat, 

trimmed, bbls. ....... 18% 
Shank meat, bbls. ..... 3416 
Beef head meat, bbls. .. 14% 


Veal trim., bon'ls, 


bbls. .26%4@27% 


VEAL—SKIN OFF 
(Carcass) 
(Le.1, prices) 


Prime, 80/1 ‘i 
Prime, 110/150 . 
Choice, 80/110 . 
Choice, 110/150 . 
Good 50 /80 ... 
Good, 80/110... 
Good, 110/150 ... 


Commercial, all wts.. 


S LAMB 


prices) 
46 


CARCAS 

(Let. 

Prime, 40/50 
Prime, 50/60 
Choice, 40/50 
Choice, 50/60 
Good, all wts. .. 


Springs, pr. 35 45 


Springs, pr. 
Springs, pr. 
Springs, ch. 
Springs, ch. 4 
Springs, ch, 








eeees $42.00@43.00 
eoeee 41.00@42.00 


veove 28.00@32.00 


cocee 54.00@36.00 


omee 34.00@36.00 


26.00@33.00 


@4s 
@45 
@4s 
@45 
oe caw ete 2 @45 
coccesth GSS 
@50% 
@48 
@53 
@50"% 
@48 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 

FRESH BEEF (Carcass) : May 1 
STEER: 
Choice: 

500-600 Ibs. 

600-700 Ibs. 





Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 
COW: 
Commercial, all 
Utility, all wts. 
Canner, cutter 
Bull, util. & com’l..... 


FRESH CALF (Skin-off) 
Choice: 
200 18; GOW. .u.66.. 37.00@ 39.00 
Good: 


me ees. GPE 5 ccs was 
LAMB, SPRING (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs. 


down 


Choice: 


SAN RS ge se accents 44.00@ 46.00 
AUR. Sosisiin wanes 41.00@43.00 
GOGRs GE Wts.: 25s... 39.00@42.00 


MUTTON (EWE): 
Choice, 70 Ibs. down... 
Good, 70 Ibs. 
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50@35.00 
(eae wewie’ 32.50@34.00 


SaaS alc Manas 31.00@33.00 
erry ie 80.00@32.00 


. 29.00@31.00 





None quoted 
28.00@31.00 


34.00@38.00 


Vesveha them 44.00@ 46.00 
tts eee eee 41.00@ 43.00 


15.00@18.00 
down..... 15.00@18.00 


San Francisco 
May 1 


$35.00@36.00 
33.00@35.00 


32.00@33.00 
31.00@32.00 


29.00@31.00 


27.00@ y 00 
24.00@27.00 
20.00@ 24.00 
29.00@31.00 


(Skin-off) 


35.00@38.00 


35.00@38.00 


43.00@45.00 
41.00@43.00 


42.00@44.00 
41.00@43.00 
10.00@ 42.00 


None quoted 
None quoted 


No. Portland 
May 1 


$33.00@36.00 
32.50@35.00 


32.00@34.00 
31.00@33.00 


29.00@ 32.00 


26.00@30.00 
25.00@28.09 
22.00@ 25.00 
None quoted 


(Skin-off) 
37.00@41.00 


36.00@ 39.00 


44.00@ 48.00 
43.00@ 46.00 


44.00@48.00 
43.00@46.00 
40.00@ 45.60 


14.00@17.00 
14.00@17.00 





NEW YORK 


May 1, 
WHOLESALE FRESH MEATS 
BEEF CUTS 


(l.c.1, prices) 
Western 

Prime carc., 6/700. .$41.00@42.00 
Prime care., 7/800.. 39.00@41.00 
Choice eare., 6/700... 35.00@36.50 
Choice care., 7/800... 34.00@35.50 
Hinds., pr., 6/700... 50.00@55.00 
Hinds., pr., 7/800... 47.00@50.00 
Hinds, ch., 6/700... 45.00@47.00 
Hinds., ch., 7/800... 43.00@46.00 


BEEF CUTS 
(Le.1. prices) 


Prime steer: 
Hindatrs., 600/700 .. 


Steer: 


City 
538 @ 56 


Hindgatrs., TUu/80 .. 50 @ 53 
Hindytrs., 800/900 .. 47 @ 49 
Rounds, flank off ... 42 @ 48 
Rounds, diamond bone, 

BOM OFF .. dcbesioss 438 @ 44 
Short loins, untrim.. 80 @ 90 
Short loins, trim....1.05 @1.20 
WING adccecvews ces 11%@ 12 


Ribs (7 bone cut) .. 54 @ 60 


Arm chucks ......... 29 @ 32 
IE Oca ecueacca 23 @ 26 
ee ae 10 @ 12 
Foreqtrs. (Kosher) .. 33 @ 35 


Arm chucks 
Choice steer: 
Hindqtrs., 


(Kosher) 33 @ 36 


600/700. 48 @ 51 


Hindgtrs., 700/8U0. 43 @ 47 
Hindqtrs., 800/900. 42 @ 44 
Rounds, flank off.. 41 @ 48 
Rounds, diamond 

bone, flank off... 42%@ 431% 


Short loins, untrim. 58 @ 65 


Short loins, trim .. 74 @ k2 
ij SRR 11%@ 2 


Ribs (7 bone cut)... 43 @ 48 
Arm chucks : 
ot Pee ee ere 9 @ iil 
Foreqtrs., (Kosher) 30 @ 34 


1956 


FANCY MEATS 


(Le.l. prices) Lb. 

Veal breads, G/12 of. .......0- 75 
AE ORI Wicaccctbaucscis sade 97 
Beef livers, selected ........... 29 
RS ee 14 
Oxtails, %lb./up froz. ........ 11 


LAMB 


(Le.1. carcass prices) 
ity 











Prime, 30/40 ........ $46.00@ 47.00 
Prue. GOOG 6 oc cc ccs 48.00@ 50.00 
Price, 45/ 45.00@48.00 
Prime. GO/AMB: 2%... 6s% 40.00@43.00 
Choice, 30/40 ........ 46.00@ 47.00 
Choice, 40/45 ........ 47.00@50.00 
Choice, 45/55 ........ 45.00@ 48.00 
Good, 90/40 .:....... 43.00@45.00 
Good, 40/45 ......... 43.000 46.00 


Geed, GREG ..cvscecs 41.00@43.00 
Western 

ee uch’ 45.00@47.00 
44.00@ 46.00 
eaeies 45.00@ 47.00 
44.00@46.00 
43.00@ 45.00 
40,.00@ 42.00 
39.00@41.00 
Good, 55, 35.00@38.00 


VEAL—SKIN OFF 


(Le.1, carcass prices) 
Western 


Prime, 45/ aa. 
Prime, 45 
Choice, 
Choice, 
Choice, 
Good, 
Good, 





45 dn, 












Prime, 80/130 $38.00@ 42.00 
Choice, 80/130 3.00@ 38.00 
Good, 50/ 80 ......... 26.00@ 29.00 
Good. GOFERD .ccccccce € 32.00@ 36,00 
OO gg a 2 See 1. 00@ 29.00 
Court, SO/TRS cco s cies 39 -.00@31.00 
BUTCHER'S FAT 
Shep fat (EWE) cccccccsccs $1.50 
Brosst S60. (GW). <.ciescicen 2.25 





Arm chucks Bdible suet (cwt.) ...ccsccee 2.50 
De eecoone 30 @ 34 Inedible suet (cwt.) ........ 2.50 
HOGS: 

N. Y. MEAT SUPPLIES Week ended Apr. 28 ... 59,882 

Receipts reported by the USDA Week previous ........ 56.976 
Marketing Service week ended SHEEP: ; 

April 28, 1956 with comparisons: Week ended Apr. 28 ... 46,410 

Week previous ........ 49,492 


STEER AND HEIFER: 
Week ended Apr. 28 .. 


Carcasses 











Week previous ........ 
COW: 
Week ended Apr. 28 ... 
Week previous ........ 
BULL: 
Week ended Apr. 28 ... 304 
Week previous ........ 349 
VEAL: 
Week ended Apr. 28 16,967 
Week previous ........ 12,669 
LAMB: 
Week ended Apr. 2 39,503 
Week previous 24,743 
MUTTON: 
Week ended Apr. 28 ... 1,090 
Week previous ........ 712 
HOG AND PIG: 
Week ended Apr. 28 ... 
Week previous ........ 
PORK CUTS: Lbs 


1,701,560 
867,250 


Week ended Apr. 28 .. 
Week previous 
BEEF CUTS 
Week ended Apr. 28 ... 277,602 
Week previous 4 








VEAL AND CALF 
Week ended Apr. 2 3,133 
Week previous ........ 3,054 
LAMB AND MUTTON: 
Week ended Apr. 28 8,616 
Week previous ........ 26,020 
BEEF CURED: 
Week ended Apr. 28 ... 16,784 
Week previous ........ 28,151 


PORK CURED AND SMOKED: 
WwW en ended Apr. 28 - 426,895 








Week previous ........ 143,816 
LARD AND PORK F 

Week ended Apr. 2: 4,148 

Week previous ........ 5,800 

LOCAL SLAUGHTER 

CATTLE: 

Week ended Apr. 28 ... 14,006 

Week previous ........ 13,397 
CALVES: 

Week ended Apr. 28 ... 10,913 

Week previous ........ 11,379 


COUNTRY DRESSED MEAT 





VEAL: Carcasses 
Week ended Ape. 2B... 5,399 
Week previous ........ 5,218 

HOGS: 

Week ended Apr. 28 ... 17 
Week previous oP 53 

LAMB AND MUTTON: 

Week ended Apr. 28 ... 240 

Week previous ........ 228 

PHILA. FRESH MEATS 
May 1, 1956 


WESTERN DRESSED 
STEER CARCASS: (Cwt.) 
Choice, 5€0/700 . .$35.50@37.00 











Choice, 700/900 .... 34.00@36.00 
Good, 500/700 ..... 32.50@34.00 
Hinds, choice ...... 45.03@48.00 
HinGs, 9006 «60. ssce 40.00@ 43.00 
Rounds, choice ..... 43.00@ 45.00 
Rounds, good ...... 39.00@ 41.00 
COW: 
Com’l, all wts. 28.00@ 29.00 
Utility, all wts. 26.50@ 27.50 


VEAL (SKIN OFF): 





Choice, 80/110 . .$37.00@41.00 

Choice, 110/150 ; .00 

Good, 50/ 80 ..... 4 34.00 

Good, 80/110 ..... 5 3.00 

Good, 110/150 ..... 35. 37.00 
LAMB (OLD OROP): 

Prime, 30/45 ...... $45.00@48.00 


30/45 
5 





Prime, 45/55 ...... 
Choice, 3 


Choice, 


43.00@ 46.00 
gesese 45.00@48.00 
43.00@ 46.00 


Good, H 43.00@ 45.00 
Good, 45/55 ....... 42.00@44.00 
LOCALLY DRESSED 

STEER BEEF (lb.) Choice Good 
Hinds, 500/800... 483@48 39@43 
Hinds, 800/900... 44@46 38@40 
Rounds, no flank. 48@45 39@42 
Hip rd., + flank. 42@44 38@4l1 
Full loin, untrim. 46@50 44@46 
Short loin, untrim. 60@68 54@58 
Ribs (7 bone) - 48@48 38@ 42 
Arm chucks ..... 28@30 25@ 27 
Brishets ..icicese 22@25 22@25 
Short plates ..... 9@13 “O@1 3 
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Cudahy Brothers’ Lard Flakes =. 


make the profitable difference! 


e Prevent oiling and softening 
@ Raise the melting point 
@ Eliminate need for refrigeration 
Put in your order now for Cudahy Brothers deodorized, hydro- 


genated lard flakes. Available in 50-lb. multiwall bags—carload 
or LCL. Free samples on request! 


hy ‘ ee : 
pees 


CUDAHY BROTHERS CO. -« CUDAHY, “WISCONSIN 


Boston Fruit & 
aunt. EG JAMESCO, es 
ew York 14, N. Y. e © @ Boston 9, Mass. 
N.I.M.P.A. CONVENTION 


HOSPITALITY SUITE EQUIPMENT EXHIBIT 


— Palmer House, Chicago — 
































BE SURE to see our exhibit of machinery and equipment on the 4th floor 
Refresh and relax in our Hospitality Suite, 8th floor 


E.G. JAMES COMPANY 


Phone HArrison 7-9062 316 South La Salle Street, Chicago 4, Illinois —_ Teletype CG 1780-1-2 














Meee riCes, (O00, THE BEST 1S THE CHEAPEST" 
BUTCHERS MILLS BRAND ie 


SODIUM NITRITE TIN PANS 


SODIUM NITRATE S P i t 4% PAPER PANS 
GARLIC & ONION PRODUCTS SCRAPPLE & SOUSE PANS 
| IMPORTERS. J. K. LAUDENSLAGER ING. “OREN DBAS | 


68 YEARS CONTINUOUS SERVICE IN BLENDING AND MIXING 


SALTPETER 


616 West York Street & Philadelphia 33, Pennsylvania ° Telephone: FRemont 7-6282 


WERT TE OcR Cee US Bok EC SAM PP Lk ESS ON Re -@ UU Eset 








LEAN CANNER & CUTTER COWS AND BULLS BEEF AND PORK PACKERS 


FROM THE DEEP SOUTH CANNED MEATS OPELOUSAS * LOUISIANA 
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(Carlot basis, Chicago price zone, May 2, 1956) : é Sr ais are : Fs 
S SKINNED HAMS BELLIES lean and fat pork while costs were fairly stable, but heavy 
9 9 presh or F.F.A Frozen Fresh or F.F.A. Frozen hogs did better as the larger cuts rose some in price. | 
‘ 114% @414%n . 10/12 ... 41% @41%n 19%n ...... OS viewccuse 194%4n 
414%@41% . L / 17% —180-220 lbs.— —220-240 lbs.— ee ie 
4 @41%n. Value Value | 
os 16. per percwt. per percwt. per be = rewt, 
ewt. fin. ewt. fin. ewt, 
alive yield alive yield alive yield 
TEE $11.51 $16.59 “= . $15.59 $10.71 $15.16 
Wet Cte, Inte 2. ccccsse 4.17 5.99 6.00 4.05 5.54 
: 1 N Ribs, trimms,, etc. .... 1.53 2.19 i 38 1.93 1.29 1.80 
Conte: Of TOMS: sks siccécsd $15.13 $15.38 $15. = 
Hem quotations haned on product ~ 4 aM 
conforming to Board of Trade defi- aca gr now dl seeee ase By 1: és 
nition regarding new trim effective g, overhead .... 4. . 
a January 9, 1956. TORRE! CORP 6 yc iccias $17.20 $24.73 $17.26 24.381 $16.96 $23.72 
TOTAL VALUE occcceve 17.21 24.75 16.71 23.52 16.05 22.50 
it & PICNICS FRESH PORK CUTS Cutting margin ..... +$ 01 +$ 02 —$ .55 —$ .79 —$ 91 —$1.22 
Fresh or F.F.A. Frozen Job Lot Car Lot Margin last week ...+ .22 + .83 50 — .70 —1.15 — 1.57 : 
+ 0 See 22 reer Loins, 12/dn. ... 8% : 
Nass. HEE .5 eee cs CB cc rnesess 22 38@38% Loins, 12/16 7 H 
Oe Ie 19%n 37 . Loins, 16/20 5 } 
Gane 194m 36... Loins, 20/up PACIFIC COAST WHOLESALE PORK PRICES 
snes Sieielers 18%4n 2814 Bost. Butts, 4/ 
IT 2’s in. .... 18% py rttid Bost. Butts, Los Angeles San Francisco No. Portland 
FAT BACKS 26@26%, Koat. »,, 25% a —_- _—s 
Fresh or Frozen 32@32% Ribs, 4 FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
Saree 3/8 gies Ribs 80-120 Ibs., U.S. 1-3.. None quoted $28.00@29.00 None quoted 
in ...... 8/ + ama Ribs. 120-170 Ibs., U.S. 1-3. .$27.50@28.50 26.00@28.00 $26.00@27.00 
a 10 
ign Nee 12, OTHER CELLAR CUTS FRESH PORK CUTS: No. 1: 
ee 14/ Fresh or Frozen Cured = 
BABE sé seus 16/18 9% Square Jowls ........-..- ung. LOINS: 
Lt 18/20 8% Jowl Butts, Loose ....... 8%4b 8-10 Ibs. 45.00@49.00 48.00@50.00 46.00@50.00 
TRAGD ic ccess 20/ 9n Jowl Butts, Boxed ...... unq. 10-12 Ibs. - 45.00@49.00 50.00@52.00 46.00@50.00 
12-16 Ibs. 43.00@46.00 50.00@51.00 45.00@50.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
LARD FUTURES PRICES CHGO. FRESH PORK AND MM evens ccc 27.09@33.00 28.00@82.00 28.00@34.00 
NOTE: Add ¢ to all price quo- PORK PRODUCTS HAMS, Skinned: 
1-2 tations ending in 2 or 7. May 1, 1956 rere 49.00@54.00 48.00@54.00 48.00@54.00 
FRIDAY, APR. 27, 1956 (1.¢.1. prices) pl eee 46.09@52.00 48.00@52.00 46.00@52.00 
May 13.67 14.10 13.67 14.05 Hams, skinned, 10/12... BACON, ‘‘Dry’’ Cure No. 1: 
July 14.10 14.50 14.10 14.45 coe Sees, Sete: S See 30.00@40.00 36.00@40.00 34.00@37.00 
Sep. 14.50 14.90 14.50 14.87 yame. a 8 ibe “ ae. . 23 ia ae ay aa i 28. 00@34.00 34.00@38.00 32.00@34.00 
Oct. 14.57 15.00 14.55 14.95a —_aee 33 1OTS We x. oss c ence 8 27.00@32.00 32:00@36.00 30.00@32.00 
Nov. 14.20 14.65 14.20 14.65b imine ~ a tm . LARD, Refined: 
a eee Pork loins, bon'ls ...... e 1-Ib. carton . 16.00@15.00 —17.50@19.00 —_13.50@16.5 
Open interest at close Thurs., Shoulders, 16/dn., loose. 25 50-Ib; cartons & cans... 15.00@18.00 17.00 1 * -50@16.50 
Apr. 26: May 470, July 1.571, Pork livers ............ 10%@11 a ee See -00@18.00 None quoted 
Soni. O12, Oce, 259, and Nov. 12 Tenderloin, fresi, 10°s.64  @67 NETCOR. Si soscn cas cas 14,25@17.50 16.00@17.00 12.00@15.50 
lots. Neck bones. bbls. 64@ 1% 
MONDAY, APR. 30, 1956 Feet, 8.¢., 80'S ........ 6 @7 
May 14.12 14.35 14.07 14.258 N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
July 4 14.85 14.50 oe - CHGO. PORK SAUSAGE a a May 1, 1956 
Sep. 15.15 15.20 14.92 15.10 MATERIALS—FRESH G6) see eines WESTERN DRESSED 
Oct, 15.22 15.22 15.00 15.15 (To Sausage Manufacturers in Pork loins, 8/12 ....843.00@47.00 PORK CUTS—U-S. ae a 
Nov. 15.05 15.05 14.87 14.978 jobs lots only) Pork loins, 12/16 .... 45.00@46.00 g. loins, ” . @46 
Hams, sknd 10/14 46.00@48.00 Reg. loins, trmd., 12/16.. 44@46 
Sales: 15,480,000 Ibs, ee Te el ae Boston Butts, 4/8 ... 29.00@33.00 Butts, Boston, 4/8 ...... 29@31 
Open interest at close Fri., Apr. Pork a oe Regular picnics, 4/8.. 24.00@26.00 Spareribs, 3/down ...... 30@32 
27: May 401, July 1,626, Sept. 997, lean, a 12% @18 Spareribs, 8/down .... 83.00@36.00 Regular Picnics ...... None qtd. 
Oct. 282, Nov. 15 lots. Pork trim., "80% lea i, Pork trim., regular .. .00 \ 
TUESDAY, MAY 1, 1986 - 21%, Pork trim.; spec. 80% 3 44.00 LOCALLY pane Sa 
i En gy bbls, @37 Box lots Pork loins, 8/12 47@48 
July 14.80 15.00 14.80 15.00 > ae? 9 eee | 
1520 1542 15.20 15.87 Pork head meat, trim. 18 Hams, sknd., _—* -$44.50@47.00 Pork: fetes, 33/16 o0:.. cea 46@48 j 
Sep. = \e . “40 Pork cheek meat, trim., — — 18/12 Ly - = oe 4 BOER; WOFTS ccc cccsicccacs 19@28 } 
Oct. 15.25 15.45 15.22 15.458 Pe ey = ly Rig ie oe - ae ee +1480 
Nov. 15.05 15.25 15.05 15.258 ty. | a 7, as 24.004 26.00 Sk. hams, 12/14 47@50 
Sales: 22,000,000 lbs. PACKERS' WHOLESALE Spareribs, 8/down ... 35.00@39.00 Pienics, 4/8 ...... 26@28 
Open interest at close Mon., Apr. Boston butts, 4/8 ......... 3 
30: May 837, July 1,674, Sept. LARD PRICES : — 
1,028, Oct. 287, and Nov. 26 lots. pegnea lard, tierces, f.0.b. N. Y. DRESSED HOGS HOG-CORN RATIOS 
WEDNESDAY, s 2, 1956 ‘ — argc On eena sees 15.25 (1.e.1. prices) 
a 4 a ae — "toe ong She sani 14.75 . —_— on leaf fs bro cre The hog-corn ratio for 
f 15. 13.50 13.50 Kettle rendered tierces, f.o.b. 50 to 7 "Freres 25. 28.5) . ¥ 
ee “60 WOMEN. cst ecsecces ia cces 15 75 to 100 Ibe. ...... 25.50@28.50  Parrows and gilts at Chi 
TED Sep. 15.32 15.42 14.00 14.00 Leaf kettle rendered tierces, - 100 to 125 Ibs. ...... 25.50@28.50 cago for the week ended 
-3 -10 f.o.b. Chicago .........0- 16.25 125 to 150 lbs. ...... 25.50@28.50 April 28. 1956 
Oct. 15.40 15.40 14.80 14.80a ee at Te le 17.50 pri > was 9.9, 
Nov. 15.20 15.37 14.30 14.30a eutra erces, f.o.b. : 
Sales: 47,440,000 Ibs. Pica OE a 17.00 CHGO. WHOLESALE the : U. S. Department of 
Open interest at cles Tue, i. & B. (Gel) coe. ..uses. 23,28 SMOKED MEATS Agriculture has reported. 


RS 
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_PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 




















May 1: May 336, July 1,719, Sept. 
1,059, Oct, 299, and Nov. 35 lots, 


THURSDAY, —, - 1956 


May 13.30 13.75 13.458 

July 18. 8 18.27 18.65 18.85b 

Sep. 14.00. 14.57 14.00 14.858 

Oct, 14.25 14.55 14.20 14.45 

Nov. 1480 14.60 14.20 14.40b 
Sales: 27,500,000 lbs. 


Open interest at close Wed., May 
2: May 169, July 1,701, Sept. 1,234, 
Oct. 811, and Nov. 49 lots. 


MAY 956 









Hydro. shortening, N. & 8. .. 24.25 


WEEK'S LARD PRICES 


a 8. or P.S. or Ref. in 
R. D. BR. 50-Ib. 
cath Loose tins 
(Open (Open 

a "Trade) Mkt.) Mkt.) 


Apr. 27..13.50n 11% @11% 13.87%4n 
Apr. 28..13.50n 11. 

Apr. 30..14.00n 
May 1...14.20n 


May 2...18.60n 12.00 14. 
May 8..13.67%a 11.75n 18.75n 





HOG VALUES VARY UNEVENLY THIS WEEK 


(Chicago costs and credits, 


first two days of the week) 
Hog values varied unevenly this week as light and 
mediumweight butchers fell back due to markdowns in 











May 1, 1956 


Hams, skinned, 14/16 Ibs., (ag, ) 
Ea eae 8% 

Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped ..... 50% 


Hams, skinned, 16/18 Ibs., 
WERDEN. cicsncresccicccees 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 49 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped .. 
~~ fancy sq. cut, seedless 
14 lbs., wrapped ....... 
Sank No. 1 sliced, 1 lb. open 
ee D.C P ESTE CTL ET, 40 





This ratio compared with 
the 10.0 ratio for the pre- 
ceding week and 11.3 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.538, $1.493 and $1.466 
per bu. during the three 
periods, respectively. 























BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, May 2, 1956 
BLOOD 
Unground, per unit of ammonia 
(bulk) *5.25 


DIGESTER FEED TANKAGE MATERIAL 






Wet rendered, unground, loose: 
OE Cisspesncananeidicnds kone *6.00@6.25n 
Med. test . *5.50@5.75n 
J rr 4) 





Liquid stick, tank ca 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged..$ 77.75@ 82.50 
50% meat, bone scraps, bulk .... 75.00@ 80.00 
55% meat scraps, bagged ...... 87.00 
60% digester tankage, bagged ... 
60% digester tankage, bulk 
80% blood meal, bagged 
Steamed bone meal, 

RODOC. DOOD.)  vvcccsesscvecece 
60% steamed bone meal, bagged.. 


75.00@ 85.00 
72.50@ 82.50 
115,.00@120.00 


bagged hee 
85.00 
70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


A OR LIT 4.25@4.50 
saswese 6.25@6.50 


DRY RENDERED TANKAGE 
Low test, per unit, prot. *1.30@1.35n 
Med, test, per unit prot. *1.25 
High test, per unit prot. 


*1.20n 


GELATINE AND GLUE STOCKS 

Per ewt. 
1.35@ 1.50 
- 6.00@ 7.00 


Calf trimmings (limed) ........... 
Hide trimmings (green salted) 
Cattle jaws, scraps and knuckles, 
DOE TR oot 00:00:10 0:05 0060040000000 00eOOGt 00 
Pig skin scraps and trimmings .... 6.00@ 6.50 


ANIMAL HAIR 
Winter coil dried, per ton 
Summer coil dried, per ton . 
Cattle switches, per piece 
Winter processed, gray, Ib. 21% 
Summer processed, gray, lb. 


*125.00@138.00 
.. *60.00@ 65.00 








TALLOWS and GREASES 


May 2, 1956 





Wednesday, 





In moderate trade late last week, 
steady prices prevailed. Bleachable 
fancy tallow sold at 7%c, prime tal- 
low at 7¥4c, and special tallow at 7c, 
all c.a.f. Chicago. Yellow grease, how- 
ever, sold fractionally higher at 6%4c, 
c.a.f, Chicago. Later inquiry was re- 
ported at 6'%c. Choice white grease, 
all hog, sold at 8%c, delivered New 
York. Bleachable fancy tallow was 
bid at 7%4@7%c, same destination. 
Edible tallow sold at 10%c, Chicago 
basis, and 10%4c, f.o.b. River, the lat- 
ter product moving south. 

The market at the beginning of 
the new week appeared to carry a 
tinge of easiness. Sellers asked steady 
prices, but, buyers’ ideas were Yc 
lower. Additional tanks of choice 
white grease, all hog, traded at 8%c, 
c.a.f, East. Bleachable fancy tallow 
was bid at 7%c, Chicago. Some re- 
ports were that choice white grease, 
all hog, was bid at 8%c, c.a.f. East, 
for deferred shipment. Edible tallow 
continued strong, as offerings were 
extremely light. In moderate selling, 


edible tallow sold at 10%4c, f.o.b. 
Chicago, and 10%c@10%c, f.0.b. 
River, not coming to the Midwest. 

The weakness talked about earlier 
developed on Tuesday, as bleachable 
fancy tallow sold at 7%c, special tal- 
low at 6%4c, and yellow grease at 
6'c, all c.a.f. Chicago, The general 
market was quiet. Choice white 
grease, all hog, moved at 8%4c, de- 
livered East. Bleachable fancy tallow 
was bid at 734c, same delivery point. 
A few tanks of edible tallow sold at 
lle, f.o.b. River, staying on the 
River; the same moved at Ic, f.o.b. 
Chicago. 

The situation changed pricewise 
at midweek, as some product sold 
fractionally higher. Bleachable fancy 
tallow sold at 7c, and _ yellow 
grease at 6%c, c.a.f. Chicago. Choice 
white grease, all hog, sold at 9c, 
c.a.f. East. The edible tallow mar- 
ket remained strong, with llc, Chi- 
cago, and llc, f.o.b, River, bid. In- 
dications were in the market at 
73%4@7%c, c.a.f. East, on bleach- 
able fancy tallow, with product held 
higher. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, lle; original 











TOF TIME... 
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DARLING & COMPANY 
oe as Es 





5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 


616 























| CHICAGO | | ALPHA, IA. | DETROIT | CLEVELAND | | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

Iinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 1-2726 Phone: Filmore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESESTATIVE 
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faney tallow, 7%4c; bleachable fancy 
tallow, 7c; prime tallow, 74%@ 
7¥ac; special tallow, 6%@7c; No. 1 
tallow, 658@6%4c; and No, 2 tallow, 
644@6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7¥ec; B-white grease, 6%@7c; 
yellow grease, 6%%c; house grease, 
63sc; and brown grease, 5%4@6c. 
Choice white grease, all hog, was 
quoted at 9c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, May 2, 1956 

Dried blood was quoted Wednes- 

day at $5 per unit of ammonia, Low 

test wet rendered tankage was listed 

at $4.50 f.o.b. per unit of ammonia 

and dry rendered tankage was priced 
at $1.40 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APR. 27, 1956 


Prev. 
Open High Low Close Close 





May .:.« 18.27 18.60b  18.19b 
July . 18.50 ee 18.80 18.36 
Oe SC) eee pete 18.03 17.72 
LC) ee a: Se eae 17.30b 17.06 
BGs eel ROCEON © ede nik ae 17.00 16.70 
Jan, .... 16.65n acne re: 16.95b 16.70n 
MAr.. .«.+ 16.00D Cr Pree 16.97 16.62b 


May ....16.55b .... ‘... ~16.91b  16.60b 
Sales: 614 lots. 


MONDAY, APR. 30, 1956 





Muay .... 18.75b 18.70 18.98 18.60b 
July .... 19.05 18.83 18,80 
Sept. .... 18.30 18.13 18.03 
Oct. .:.. FER 17.45 17.30b 
Dec. .... 17.10b 17.03 17.00 
PO ree i ee 16.95b 
Mar. ..«. FRGD 17:12 VW 16.97 
May .... 17.05b 17.09 17.02 16.91b 





Sales: 428 lots. 


TUESDAY, MAY 1, 
May .... 18.90b 19.45 
duly .... We Tee 
Sept. . 
Oct. 
Dee, 
Jan. 
Mar. 
May 


Sales: 532 lots. 





WEDNESDAY, 





MAY «.+« 1D 

July eee 

Sept. .... 19.51 18 
Oct, ..«. 1R0d 16.56 17.7% 
OC. oss S802 16.27 17.30 
Jan. .... 1G 16.10b  17.20b 
Mar. .... 17.05n ; 16.12b 17.20b 
BERY . kcca 2008 eee awa 16.15b  17.15b 


Sales: S91 lots. 


VEGETABLE OILS 


Wednesday, May 2, 1956 

Crude cottonseed, carlots, f.o.b. 

WEEE ancieys vse een bs etn tere tees 16%4a 

reer ee ee und. 

NSE Pwo Wines cae ca geen dee sa 16%4a 
Corn oil in tanks, f.o.b. mills...... 1614pd 
Soybean oil, Decatur basis ........ 15% @16%n 
Pease: an, 7.6:0. MIE <6 5c ccees 174 pd 
Coconut oil, f.o.b. Pacifie Coast ... 125%a 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 

| ae rire re tae 1%@ 1% 


OLEOMARGARINE 


Wednesday, May 2, 1956 


White domestic vegetable ..........ccsceeee & 
ONE OINENUOEE bois a dcccecetesdscteeeeaesre g 

oo ree ere 
Water CHUPMED BORGES 5 snc ccc csscescrduvens 24 


OLEO OILS 


Wednesday, May 2, 1956 


Prime oleo stearine (slack barrels).... 13% 
Extra oleo ol] (drums) .....ccccsscuees 16@16%4 





n—nominal. a—asked. pd—paid. 


MAY 5, 1956 














US AT 
NIMPA* 


Pictured with Speco’s famed TRIUMPH 
Knife is “The Old Timer”—genial 
symbol of speco Superiority. 





*National Independ- 
ent Meat Packers 
Association Show 





BOOTH NOS. 85, 86, 87 
PALMER HOUSE 
CHICAGO — MAY 12-15 


Here’s hoping we'll see you at Chicago in May to show 
you the new Speco products ... to tell you about new 
Speco methods .. . to exchange ideas on how to get 
cooler, cleaner cuts with Speco meat grinding plates 
and knives. If you have a special grinding job or need 
plates tailor-made to your specifications, come in and 
talk to our engineers. 


C-D RETAINING BEAR-RING 
FOR CLEANER, COOLER CUTS 


This new retaining bearing promotes cleaner cuts be- 
cause it holds plate and knife in perfect alignment at all 
times. Product temperature rise is reduced because the 
friction free center bearing dissipates all heat to the 
bowl—not to the meat. 


c CLEAN AND COOL CUTTING C-D NO. 7 
GRINDER KNIFE 

Does an excellent job on pork products. The angle set of 
the 414” long blades gives a shear cutting edge. Only 
for 85” diameter plates. 


POPULAR C-D X-L GRINDER KNIFE 
Features self-sharpening blades that stay razor sharp for 


j the life of the 3/16” cutting edge. 2-and 4-arm styles 
C-D X-L Grinder Knife available. Only for 85” diameter plates. 














WRITE FOR NEW CATALOG AND PLATE ORDERING GUIDE 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road e Schiller Park, Illinois 
TUxedo 9-0600 Chicago) 
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Something 


New 


ALL STEEL 
BALL BEARING 
WHEEL TROLLEYS 


for your 
HINDQUARTER 
FOREQUARTER 
DOUBLE SHEEP 
CALF or HOG HOOK 
REQUIREMENTS 


For information 
write or phone 


NEW YORK 
TRAMRAIL 
CO. Ine. 


349-351 Rider Ave. 
New York 51, N. Y. 
MELROSE 5-1686 


Ond<Z 

















TRANSAFE 


Fiberglas Insulated Container 





MODEL 225 (80 Ib. Capacity) 


$3.69 


Other Sizes Available 


LIGHT e LOW COST e DEPENDABLE! 


The economical answer for the 
Frozen Food Plan distributor. 


Send order or inquiries to 
INSULATED CONTAINER DIVISION 


MELCOR INDUSTRIES 


WATERVILLE, ° OHIO 











100 


HIDES AND SKINS 





The week opened steady, but the 
lighter weights were accumulating 
with little interest in them shown by 
buyers—About midweek, light weights 
sold off 4c to lc, and a weak under- 
tone developed in heavy weights. 


CHICAGO 


PACKER HIDES: A very quiet 
market developed Monday, after the 
previous week ended with a heavy 
volume of trade. On Friday, north- 
ern light native cows sold at 17c, 
while river production brought 18c. 
Butt-branded steers sold steady at 
10%c. 

As the week progressed, heavy 
hides continued in good demand. 
Heavy native steers sold at 12%c and 
13c, heavy native cows at 13%, and 
branded cows at 12%c, from the 
North. Light averages were soft, with 
light demand and a fair accumula- 
tion. Northern light native steers sold 
at 16c. 

At midweek, light weights sold low- 
er. River light native steers sold at 
15%c, and northern production 
brought 16c. A car of light native 
steers, with a few ex-lights included, 
sold at 16c, and 17c, but sellers still 
wanted 20c for straight cars of ex- 
light native steers. Light native cows 
sold at 17'%c from the River and 16%2c 
from northern points. In a follow-up 
trade, Colorado steers sold down %4c 
at 9%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Very little trading de- 
veloped in small packer hides, with 
bids off %4c to le. Some top quality 
native 48@50-lb. hides traded at 15c, 
but it was generally felt others could 
be bought at 14%c. Branded 50-lb. 
hides sold at 13%c and 14c. 

CALFSKINS AND KIPSKINS: At 
the close of the previous week, north- 


ern packer calfskins, 10@15-b., sold 





Work To Remove Hitches In 
Hide Export Regulations 


The movement of hides and skins 
into export channels is about to be 
made easier by the Commerce De- 
partment. Some kinks in the trade 
rules for Soviet areas of the world 
still must be removed, At present, 
United States hides and skins may be 
exported to the Soviet and its satel- 
lites, but first the U. S. exporter 
must get permission. 

The new plan is to let the hides 
and skins go to the Soviet world, as 
to friendly foreign countries, without 
advance approval, except to China. 


at 55c, while the 10-lb. down sold 
at 47%c and 50c. All-weight calf- 
skins sold out of the North at 50c. 

There was no trading reported this 
week, but it was felt that the 10@15- 
Ib. average were still strong. The 
light weights, however were consid- 
ered soft. 

SHEEPSKINS: Although produc- 
tion continued heavy, the market was 
steady. No, 1 shearlings sold at 2.50 
and 2.75, No. 2 shearlings brought 
1.90 and 2.00; and No. 3’s moved. at 
75¢e and 85c. Fall clips sold again 
at 3.00 and 3.15. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wee k ended 


Cor. Week. 
May 2, 1956 1955 


hg Nat. steers ....12%@13 11 @ll%n 

Lt. Nat. steers ......15%@16 144%,@15n 
Hvy. Tex. steers ..... 10n 10n 
We. UR. TOR. one cee 17\%r 16n 
Butt brd. steers .... 10n 10n 
ee 91n 914n 
Branded cows ......12%@13% 10 @lin 
mivy. Mat. cows .... 13% 11 @11%n 
Dt, Nat, cows. ...... 16%@17% 18% @14n 
Ns TEEN = 554 0 Ss ace ce 10%@11% 9n 
Branded bulls ........ 9%@10% 8n 
Calfskins, 

ee 2 ee 5S 47% @49n 

ee 47144 @50 52%4n 
Kips, Nor., nat. 15/26. 38n 2¢ 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ... 11 91%4@10n 
WON MON Nath id 0 wid cs cerols 144% @15 11) @11%n 
SMALL PACKER SKINS 
Calfskins, all wts.....31 @35 30 @35n 
Kipskins, all wts. .... 23 23 @24n 
SHEEPSKINS 
Packer wre 
No. 1 eerrerry fa at 2.90@3.00n 
Dry Tn eee 24n 27% @28% 
Horsehides, Untrim.. 9.00 8.00@8.50n 


N.Y. HIDE FUTURES 


FRIDAY, APR. 27, 1956 


Open High Low Close 
July ...13.71b 18.80 13.60 13.55b- 70a 
Oct. ...18.91b 13.95 13.77 13.80 
Jan, ...14,.20b 14.27 14.10 14.05b- 10a 
Apr. ... 14.41b ‘anes oars 14.25b- 40a 
July ...14.61b 14.60 14.60 14.45b- 60a 
Oct. ... 14.70b eae rer 14.60b- 75a 


Sales: 38 lots. 


MONDAY, APR. 30, 1956 


July ...13.45b 13.45 13.25 13.40b- 45a 
Oct. ...13.65b 18.70 13.52 13.69 

Jan, ... 18.90-92 18.99 13.80 13.92b- 95a 
Apr. ... 14.10b ee Saree 14,12b- 20a 
July ... 14.55a : BES 14.32b- 45a 
Oct. ... 14.75a 14.52b- 65a 


Sales: 75 lots. 


TUESDAY, MAY 1, 1956 


July ...13.85b 13.42 13.27 13.30 
Oct. ... 18.74-70 bg 74 13.50 13.55 
Jan, ... 13.88b 80 13.80 13.80b- 85a 
Apr. ... 14.10b 13; 80 13.80 13.80b- 10a 
July ... 14.25b stew 14.20b- 35a 
Oct. ... 14.45b 14.35b- 55a 


Sales: 43 lots. 


WEDNESDAY, MAY 2, 1956 


July ...18.20b 18.21 13.02 13.02 
Oct. ... 13.58 13.58 13.30 13.30 
Jan, ...13.75b 18.74 13.61 13.58b- 61a 
Apr. ... 13.90b eos eves 13.78b- 85a 
July ... 14.10b eee ooee 13.98b-14.05a 


Oct. ... 14.25b 
Sales: 55 lots. 


THURSDAY, MAY 3, 1956 
July ... = = 91 7 10 12.91 12.99b-18.04a 
«See 24-25 1 27 


14.18b- 25a 


Oet 3.35 13.24 13.28- 

Jan. ... is sob rer 13.55b- 65a 
Apr. ... 13.70b 18.87 13.87 13.78b- 85a 
July ... 18.88b aha bade O5b-14.05a 
Oct. 14.00b 4.10b- 20; 


Sales: 41 lots, 
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LIVESTOCK MARKETS ...Weekly Review 





That Extra Weight on Stock 
Expensive, lowa Study Shows 


It’s the extra poundage that cattle 
have been carrying to market that has 
contributed to the beef surpluses of 
the past several months. Since last 
summer, weights have been unusually 
heavy on a large number of steers. it 
was really expensive meat from the 
producer’s standpoint, studies con- 
ducted at Iowa State College indi- 
cated. Suggestions brought forth by 
the school would tend to serve two 
purposes. The first would reduce feed- 
ing costs to the producer and the 
second would cut down on surplusses 
and relieve pressure on prices. 

It was learned that in drylot feed- 
ing, it takes about 1,000 lbs. of corn 
or its feed equivalent to take a calf 
from 400 Ibs. to 600 Ibs. But it takes 
the equivalent of 2,150 Ibs. of corn 
to carry the same steer from 900 to 
1,100 Ibs. 

In the same way 365 Ibs. of feed 
are required to take a pig from 75 
Ibs. to 150 Ibs. But it takes 435 Ibs. 
of feed to carry the same pig from 
150 lbs. to 200 Ibs. As the hog in- 
creases in weight the feed require- 
ment progressively increases. 

Marketing livestock at desirable 
weights not only cuts cost per pound 
of gain but also offers the additional 
advantage of supplying lower tonnage 
of meat on the market. When the 
supply is at an all-time high as it is 
now, and is over-burdening the mar- 
ket, this lower tonnage helps keep 
prices from going lower. 

Swine producers, on the other 
hand, did a reasonably good job last 
fall in marketing hogs at desirable 
weights. During the last week in De- 
cember the average weight of bar- 
rows and gilts at eight central markets 
was 12 Ibs. less than a year earlier. 


With large supplies of hogs to be 
marketed it will pay producers to con- 
tinue marketing at desirable weights. 
William Zmolek, in charge of the 
study pointed out. 

Zmolek added that when any one 
grade or weight of livestock exceeds 
the effective demand the price of 
that grade goes down relative to other 
grades. The cattle market, for in- 
stance, will usually take only about 
10 per cent of fed cattle in the Prime 
grade. It will take about 50 per cent 
Choice. This indicates there is more 
risk in feeding to Prime grade, as the 
demand for this grade, at high prices, 
is limited. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in March 1956 
with comparisons, as reported by the 
U. S. Department of Agriculture 
(00’s omitted in month totals) : 


State Cattle Calves Hogs Sheep 

'S6 '55 °56 °55 °56 '55 8 °56 '55 
Ala. ... 17.0 19.0 7.7 8.5 67.0 70.0 .. 0.1 
Fla. ... 33.0 38.0 9.2 8.2 59.0 48.0 0.1 0.1 
Ga. .... 38.0 41.0 10.1 12.1 186.0 156.0 .. 0.1 
Jan.-Mar., 

1956 .. 263,000 83,000 975,000 400 
Totals . 88.0 98.0 27.0 28.8 322.0 274.0 0.1 @.3 
Jan.-Mar., 

1955 .. 273,000 85,110 814,000 400 


Early Weaning May Reduce 
Following Pig Litter Size 


Weaning pigs too early may cause 
the following litters to be smaller, 
tests conducted by University of Wis- 
consin swine specialists indicated. It 
is likely that weaning before three 
weeks of age doesn’t allow the sow’s 
hormones to get into full adjustment 
for further breeding. 

Early weaning would permit earlier 
rebreeding, but measurements of ovu- 
lation rate indicated that the next lit- 
ter from an early weaned sow would 
likely be smaller. 


High-Fiber Swine Ration 
Produces Leaner Carcass 


Ground corn cobs or alfalfa hay in 
swine rations means higher grading 
carcasses that contain less fat. That's 
the report from a group of University 
of Wisconsin livestock scientists who 
conducted tests with high-fiber swine 
rations last year. 

They found that hogs fed bulky ra- 
tions make slower daily gains, so the 
feeding period is longer. And longer 
feeding periods enable farmers who 
usually farrow their sows during the 
heavy farrowing season to avoid the 
usual flood of the market. 

The scientists used ground corn 
cobs and alfalfa hay to dilute stand- 
ard rations to provide 12 to 16 per 
cent fiber. Fiber content of a hog ra- 
tion averages about 5 per cent. 

Rate of growth and length of feed- 
ing period to 210 lbs. was compared 
for hogs on the two high-fiber rations 
and a normal ration. Slaughtered, the 
hogs on the different rations were 
compared for dressing percentage, fat 
back thickness, carcass, grade, lean 
cut yield, and carcass length. 

The reason for the high-fiber ra 
tions was to reduce the amount o! 
high energy feed, so a_ self-feeder 
could be used. With more fiber in the 
ration, the pigs would stop eating be- 
fore they had gotten as many calories 
from the feed as they would have on 
low-fiber rations. Since this reduces 
their digestible feed intake, daily 
gains on high-fiber rations were less 
than on the normal ration. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Mar., 
1956, as reported by the USDA: 


Cattle Calves Hogs Sheep 
Total receipts ....18,626 5,065 4,527 29,872 
Shipments ........ 7,388 395 1,566 24,129 
Local slaughter .. 6,238 4,670 2,961 5,250 





— 





OLD BALDY HOG SCALD 
Add OLD BALDY to the scald- 
ing vat and cut dehairing 
time up to 50%. OLD BALDY 
loosens even the toughest 
bristles. Hair comes out by 
the roots. Cuts dirt, scurf, 
and oll. Hogs scrape cleaner, 
faster. Satisfaction guaranteed 
or your money back. Send 
for 10-Ib, trial carton... 
only 26c per Ib. 





EVERYTHING for the 
Meat Industry 








MAY 5, 1956 



















Visit 
Booth 6 
NIMPA 


OCH 


Supplies 
2518 Holmes St. 
Kansas City 8, Mo. 


Phone: 
Victor 2-3788 CHICAGO 








Carlots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING C0. 


Barrel Lots 





OFFAL 


ST. PAUL 
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PACKERS’ 
SLAUGHTER 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 28, 1956, as 
reported to The National Provision: 
er: 


CHICAGO 
Armour, 15,056 hogs; Shippers, 
9,633 hogs; and Others, 27,220 hogs. 


Totals: 27,026 cattle; 1,550 calves, 
51,909 hogs, and 3,873 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour... 2,540 813 1,925 1,320 
Swift .. 3.017 1.085 






Wilson oe. 4.283 aes 
Butehers, 5,55 39 «1,098 605 
Others 1,646 5,795 


Totals .13,462. 1,937 13,730 10,001 


E. ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour.. 3,661 921 14,763 746 








Swift .. 4,615 17,348 604 
Hunter . 1,308 -.- 8.659 
ere Pree 
BOE | oc wasn’ Sue Sunes 


Totals. 9.579 3,186 50,123 1,350 





8ST. JOSEPH 
Cc nl Jalves Hogs Sheep 
swift 732 15,§ i 
Armour., 4.é . 540 
Others .. 5,600 54 


Totals* 13,347 1,326 
*Do not include 52 cattle, 237 


calves, 7,873 hogs and 204 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 4,980 coe O,008 828 
S.C. Dr, 

Beef .. 2.922 or eer exe 
Swift .. 4.829 --- 6.607 1.163 
Butchers. 817 4 os are 
Others .. 8,526 4 16,640 17 


Totals .22,074 8 33,204 2,008 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1.520 319 3.240 es 
Kansas . 515 
Dunn ... 142 


Dold ... 214 one 816 
Sunflower. 79 

Pioneer jess 

Excel, .. 778 ir Ris Bats 
Armour. . 33 ts <~s Suan 
Swift .. ve bas oss 'eaeee 
Others... 1,315 eine 76 1,211 


Totals, 4,595 319 4,132 5.421 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,983 89 1,457 S14 
Wilson... 2,013 170 2,019 1,113 
Others. 3,520 337 7 








Totals* 7,516 596 4,303 1,927 

*Do not include 1,687 
calves, 12,166 hogs 
direct to packers, 


cattle, 104 
, and 4,431 sheep 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour, . 403 71 169 
Cudahy. 161 

Swift .. 204 

Wilson 

Ideal ... 1, 

Avis ... 


Comiml. 
Gr. West aa aoa 
8 701 





United 

Salter 

Acme oe 
Goldring. 286 5 ee 
Clougherty ... ee 350 
Luer ... Bas pict 113 
Rosen .. 16 126 iota 
Others . 2,571 162 147 


Totals. 8,284 372 1,480 


MILWAUKEE 

Cattle Calves Hoxs Sheep 
Packers. 1,288 4,787 : 194 
Butchers 3,534 1,923 210 272 





Totals. 4,822 6,710 ‘D.A84 166 
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DENVER 
Cattle Calves Hogs Sheep 
Armour., 2,259 76 8,502 
Swift .. 1,560 78 3, 918 4,001 
Cudahy . 812 95 5,599 82 
Wilson . 1,365 Pe 5.341 
Others ..11,012 76 2,670 2/301 


Totals.17,008 325 12,187 20,227 
CINCINNATI 

Cattle Calves Hogs Sheep 

Schlachter 212 42 nee 

Others... 3,735 243 13, 6: 39 14 









5 13,639 280 
ST. PAUL 





Totals. 3,947 1,285 


Cattle Calves Hogs Sheep 
Armour. . 4,173 14,475 874 
Bartusech os ee area 
Rifkin 31 
Superior. Sed er Pe 
Swift 45 29,450 1,156 





Others 5 8,031 1,097 
Totals.21,393 9,676 51,956 3,127 
FORT WORTH 

Cattle Calves Hogs Sheep 
Armour... 1,085 414 1,209 11,039 


Swift .. 8387 1,319 1,848 16,900 
Bl. Bon.. 348 50 71 e% 

‘ity 521 15 57 pias 
Rosenthal 76 18 ose 1,08 


Totals, 2,867 1,816 3,185 27,981 


TOTAL PACKER PURCHASES 





Week Same 
ended Prey. week 
Apr. 28 week 

Cattle .... 160,735 

ee 286,511 

Sheep 86,671 





CORN BELT DIRECT 
TRADING 
Des Moines, May 2— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Hogs, U.S. No. 1-3: 
120-180 Ibs. 
180-240 Ibs. 





220-309 Ibs. 
270- 330 Ibs. 
Sows: 
270-330 Ibs. ........ 13.09@13.85 
400-550 Ibs. ........ 11.25@12.90 


Corn Belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 





This Last Last 

week week year 

actual actual 
Apr. 26 ... % 56,000 
ADP. 27 0. 55,000 
ANG. 28)... 42,000 
Apr. 30 .. 67,000 
May i... 2 51.500 
May 2 .... 65,000 80,000 


STOCKER — FEEDER 
SHIPMENTS 
Stocker and feeder live- 
stock received in nine Corn 
Belt states compared: 
CATTLE AND CALVES 





Mar. 
1956 1955 
Public stockyards 116,848 138.125 
RPMMION esivwiesesecaces d's 80,085 74,090 
oo eer 196,433 212,215 
Jan.-Mar. ...... 628,173 677,331 


SHEEP AND LAMBS 


Publie stockyards 45,031 34,622 
ld Se Ere, 4 94,025 85,378 
TORRID oss 40065 139,056 120.000 


Jan.-Mar. . 420,233 


481,058 


Data in this report were obtained 
from state veterinarians, Under 
“Public stockyards’’ are included 
stockers and feeders bought at 
stockyard markets. Under ‘‘Direct”’ 
are included stock coming from 
points other than publie stockyards, 
some of which are inspected and 
fed at public stockyards en route. 








SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended April 
28, 1956, compared: 

CATTLE 
Week Cor. 
Ended Prey. Week 
April 28 Week 1955 
Chicagot ... 27,026 25,068 29, 407 
BT 












Kan. Cityt. 15,399 16,616 
Omaha*t . a0 28,017 
E. St. Louist 12 165 rig ord 


St. Josepht. 12) 288 
Sioux Cityt. 14,006 
Wichita*t .. 4,261 4°410 
New York & 

Jer. Cityt. 14,006 13,397 
Okla. City*t. 9,903 y 
Cincinnati§ 
Denvert... 
St. Pault... 
Milwaukee. 








6. 499 


Totals ...160,155 167,158 184,368 
HOGS 
Chicagot . 42,276 5,68 






i 
1 
ys 


Kan, Cityt.. 
Omaha*t . 
E. St. Lonist os 123 45.527 
St. Josepht. 80 3,771 
Sioux Cityt. 30:7 2 21,601 
Wichita*t 10,553 9,847 
New York & 

Jer. Citvyt. 59.882 46. 
Okla. City*t. 16, 469 
Cincinnati§ . 12, 563 
Denvert ear 
St. Paulz... 





35, 
13,730 14, 

4 

4 














F3'925 


39, ‘647 
Milwaukee. 5,484 34496 4,020 


Totals . 824,150 317,352 291,164 
SHEEP 

Chicagot ... 3,873 2.903 5,182 
Kan, Cityt.. 10,001 9,206 12, 690 
Omaha*t .. te Fe 9.085 
E. St. Louist 3.064 
St. Josepht. : ban 
Sioux Cityt. 3, 862 °( 
Wichita*t .. ner rf 134 
New York & 

Jer. Cityt. 46.410 49,492 
Okla. City*t 6.258 5,050 6,023 
Cincinnati§ BAe $ 
Denvert 2 
St. Pr vult. 2,080 
Milwaukee oi 4166 














Totals .109,307 117,932 134.272 

*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for  loeal 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada _ for 
week ended April 21: 


Week 
Ended Same 
Apr. 21 week 
1956 1955 
CATTLE 
Western Canada... 15,356 14,405 
Eastern Canada.. 18,644 17,006 
EMPORRO 04-0 enue 34,000 31,411 
HOGS 


Weertern Canada... < 
Eastern Canada. . 





EONB 5:65 c's cd 117,542 115,068 
All-hog carcasses 
SURI 66-5 ea 126,114 122,824 
SHEEP 
astern Canada... 2.084 2.2°5, 
Western Canada 3,326 2.672 





Totals 115,068 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended April 28: 
Cattle Calves Hogs* Sheep 
Salable ... 201 31 aie. ens 
Total (incl. 


directs) .5,485 2 
Prev. week 





2 24,708 19,962 


Salable . 228 27 
Total (inel. 
directs) .5,544 2,681 23,158 22,263 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
320 18,876 1,546 
324 se pitt 1,216 
1 


Apr. 26.. 2 
Apr. 27.. 
Apr, 28. 
Apr. 30.. 








’ ‘6 
May 400 14,000 1,500 
May 300 9,500 1,500 
*Wk. so 
TOE i 1,029 31,884 5,386 
Wk. ago.4¢ 1,677 37.055 8.216 
TE. 4 1,197 31,721 10,078 
2 yrs 





ago ...40,777 1,199 28,276 5,241 


*Including 600 cattle, 6,200 hogs 
and 500 sheep direct to packers, 
—— 
Apr. 26.. 2,408 2 3 2,12 22 1,441 
Apr. 27.. 2 Sa 59! 4 
Apr. me se ses 
Apr. 30.. 6,388 4 1,387 422 
May 1.. 4,000 oot y 
May 2.. 8,000 ae ‘000 500 
Week 
so far.18,388 oes 4,08¢ 1,522 
Wk. ago.21,687 103 ri ‘680 21513 
Yr. ago..14,316 133 6,378 3,719 
2 yrs. 
ago ..13,662 321 4,103 2,348 
TOTAL APRIL RECEIPTS 
56 1955 








‘ ‘attle 166,371 
Calves 3 10,471 
eo eee “  Te4st078 225,704 
OT ert 39,553 69,483 
TOTAL APRIL SHIPMENTS 
1956 1955 
2 ee 99,335 73,42¢ 
ROR aces oes 36,490 32,818 
Ce eee 13,848 $2,734 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., May 2: 


Week Week 

ended ended 

May 2 Apr. 25 

Packers’ purech... 40,021 36,999 
Shippers’ purch.. 9,498 9,989 
TO i kksces 49,519 46,988 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Apr. 27 with comparisons: 


Week to Cattle Hogs Sheep 

date 295,000 481,000 162,000 
Previous 

week = 282,000 464,000 166,000 
Same Wk. 

1955 328,000 = 402,000 = 225,000 


date 4,950,000 9,730,000 2,941,000 
ate. 4,622,000 7,808,000 2,998,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Apr, 26: 

Cattle Calves Hogs Sheep 

Los Ang.... 8,100 475 1,725 850 

ee tland. 3,100 475 2,100 1,200 


San Fran... 575 50 725 575 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
May 2 were reported as 


follows: 

CATTLE: Cwt. 
Steers, prime ...... None quoted 
Steers, good & ch...$17.50@21.00 


Heifers, gd. & ¢ h... 17.00@20.00 
Cows, util. & com'l. 11.50@13.50 
Cows, can, & cut.... 10.50@12.50 


Bulls, util. & com'l. 14.00@16.00 

Bulls, good (beef)... 12.50@13.50 
VEALERS: 

Choice & prime .....$ $24. we 25.00 

Good & choice ; 





Calves, gd. & ches. J 





HOGS: 
U.S. 1-3, 180/200... ‘ 1 
U.S. 1-3, 200/220... 15.25@15.75 
U.S. 1-3, 220/240... 15.25@15.75 
U.S. 1-3, 240/270... 14.50@15.25 
U.S. 1-3, 270/300... 14.00@14.75 
Sows, 270/360 ...... 13.25@14.00 
LAMBS (Shorn): 
MR Ml NO a a: aia eck datz av’ $19.75 only 
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WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended April 28, 1956 (totals compared) was reported 
by the U. S. Department of Agriculture as follows: 


Sheep 
Cattle Calves Hogs & Lambs 








Boston, New York City Area’ ..... 14,006 10,913 50,882 46,410 
Baltimore, Philadelphia ....... ce: ene 1,065 28,463 2,723 
Cin., Cleve., Detroit, Indpls 18,550 8,867 107,230 14,574 
GhiceGO ATOR 2... .ccscces 27,961 7,692 ,074 +706 
St. Paul-Wis. 32,323 29,546 108,219 7,777 
St. Louis Area® ..... 16,041 4,795 99,814 8,212 
Sioux City .. -. 12,797 106 21,820 3,934 
YO Ee .. 34,538 972 82,047 11,882 
I ia eo SC gd wae ane 8 Oe 14,681 3,105 34,478 9,105 
Iowa-So. Minnesota* ............... 32,383 11,830 307,393 24,849 
Louisville, Evansville, Nashville, Not 
MEE “cals toc Sth acon aedw os 9,372 6,445 55,957 Available 
Georgia-Alabama Area® ............ 6,439 3,138 26,701 wae 
St. Jo’ph, Wichita, Okla. City ... 19,267 4,161 61,191 16,950 
Ft. Worth, Dallas, San Antonio... 14,884 7,810 19,560 27,442 
Denver, Ogden, Salt Lake City..... 18,133 1,142 15,574 24,886 
Los Angeles, San Fran. Areas® .... 26,573 3,407 36,436 29,025 
Portland, Seattle, Spokane ........ 7,189 602 15,264 3,837 
GU EES chicacscedivesens 312,935 105,596 1,146,103 236,312 
Totals previous week ........... 308,117 106,316 1,049,955 244,747 
Totals same week 1955 ......... 311,738 111,345 901,045 273,317 


1Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, Austin, 
Minn. Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville. Tifton, Ga. *Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 21 compared with 
the same time 1955, was reported to the National Provi- 


sioner by the Canadian Department of Agriculture as 
follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to ood and Grade B* Good 
YARDS 1000 lbs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1955 
Toronto .....$17.86 $19.70 $26.16 $22.50 $22.00 $23.68 $23.00 $22.28 
Montreal ... 18.50 20.50 19.20 18.45 22.10 23.50 18.00 20.00 
Winnipeg ... 16.73 18.25 25.00 21.86 19.50 20.50 ‘are 
Calgary ..<.. 16.39 18.53 22.60 26.84 19.50 21.46 18.34 18.25 


Edmonton .. 15.90 17.85 25.00 24.00 20.10 21.60 19.45 19.00 
Lethbridge... 15.82 18.05 


Pr, Albert .. 15.85 17.40 21.50 21.50 1800 19.50 
Moose Jaw.. .15.85 17.25 18.00 17.50 18.00 19.50 
23:00 


Saskatoon .. 16.00 17.70 22:50 23. 18.00 19.50 18.50 17.00 
Regina ..... 15.87 17.30 22.75 21.25 18.00 19.50 ..... 16.50 
Vancouver .. 316.06 1600 SRTE cecsi svicas 22.90 





*Canadian Government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama and _ Jacksonville, 
Florida during the week ended April 27: 





Cattle Calves Hogs 
Woek emGed April FF vce cisecccscsccscess 3,300 750 15,000 
Week previous five day8 ........ccceeees 3,378 726 17,226 
Corresponding week last year............ 2,711 900 9,851 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 


Joseph, on Wedensday, City on Wednesday, May 
May 2 were as follows: 2 were reported as follows: 
CATTLE: Cwt. CATTLE: Cwt. 
St , ch. & pr....$20.50@21.00 Steers, prime ...... $21.25@24.00 
pam = & eh as ae oo 25 Steers, choice ...... 17.75@21.75 
Heifers, gd. & ¢ 17.00@20.50 Steers, good ....... 16.50@18.75 
Cows, util. & A... “1. 10. 75@14.00 Steers, com’l ...... 14.50@16.00 
Cows, can. & cut... 9.00@10.75 Heifers, prime ..... 20.50: 


Heifers, gd. & ch.. 


Bulls, util. & com’l. 14.00@14.75 i 
saad < @ Cows, util. & com’l. 11.50@13.50 


VEALERS: coms = & cut... 10.00@11.50 
Good & choice ..... $17.00@20.00 ulls, util. & com'l. 13.50@15.25 
Calves, gd. & ch.... 16.50@18.50 Bulls, good (beef)... None qtd. 

aoe rt 1-3, 180/200. . .$15.25@16.00 
U.S. 1-3, 180/200. . .$14.75@15.75 U.S. 1-3, 200/220... 15.50@16.00 
U.S. 1-3, 200/220... 15.50@16.25 U.S. 1-3, 220/240... 15.50@16.00 
= 1-3, 220/240... 15.50@16.00 U.S. 1-3, 240/270... 14.75@15.75 

in he. ae U.S. 1-3, 270/300... 14.25@14.50 
Sows, 270/360 ...... 18.25@14.00 Sows, 270/360 lbs... 13.75@14.50 

LAMBS: LAMBS: 

Gd. & ch. (old crop) gad: - Choice (shorn) ..... $21.50@23.00 
Co ee 6 .00@ 27. SHUMGOTS ii ccvsicns 27.00 only 
MAY 5, 1956 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 1 were reported by the Agricultural Marketing Serv- 
ice, Livestock Division, as follows: 

St. L. N.S. Yds. Chicago Kansas City 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-8: 
120-140 _ -$12.50-13.50 None qtd. None qtd. 
- 18.50-14.25 None gtd. None atd. None atd,  $13.25-14.00 
160-180 =. + 14.25-15.25 = 50-15. ° - 00-14. 75 oy “15.25 14.00-15.25 
180-200 Ibs. 15.00-15.75 14.25-15.75 14.75-15.50 5.00-16.00 14.75-15.50 
200-220 5.00-15.75 15. 00-15. 3 15. 00-15.50 15.00-16.00 14.75-15.50 
220-240 tbe. 18. 00-15.75 15.00-15.50 15.00-15.50 is. 00-16.00 14.75-15.50 
240-270 Ibs... 14.75-15.50 15.00-15.35 14.75-15.25 14.75-15.25 14.25-15.00 
270-300 Ibs.. 14.25-15.00 14.50-15.25 14.25-15.00 14.50-15.00 13.75-14.75 
800-330 Ibs.. 14.00-14.50 14.00-15.25 14.00-14.75 14.00-14.75 13.25-14.50 
330-360 bs.. 13.50-14.25 13.75-15.00 None qtd. 18.50-14.50 13.00-14.00 


Omaha St. Paul 


a qtd. None qtd. 


Medium 
160-220 Ibs.. 18.00-15.00 13.00-14.50 12.50-14.50 12.50-14.50 13.00-15.25 
SOWS: 
Choice 
270-300 Ibs.. 13.25-13.50 None qtd. 13.25-18.50 14.00-14.25 14.00-14.25 
300-330 lbs... 18.25-13.50 18.75-14.00 13.25-13.50 13.50-14.00 14.00-14.25 


830-360 lbs.. 13.00-13.50 13.00-13.75 13.00-13.50 13.50-14.00 13.75-14.00 


360-400 lbs.. 12.75-13.25 12.50-18.25 12.75-138.25 138.00-18.50 13.50-14.00 
400-450 Ibs.. 12.50-13.00 12.25-12.75 12.00-12.75 12.75-13.25 13.00-13.50 
450-550 Ibs.. 11.50-12.75 11.50-12.25 11.50-12.25 12.00-13.00 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 


900-1100 Ibs.. None qtd.  22.50-25.50 21.75-24.00 22.00-25.00 None qtd. 
1100-1300 Ibs.. 21.00-23.00 22.50-26.00 21.50-24.00 21.75-25.00 None qtd. 
1300-1500 Ibs.. 20.50-22.50 22.50-25.00 21.00-23.50 21.00-25.00 None qtd. 
00 
00 
00 


700- 900 Ibs.. None qtd. 19.50-22.50 19.00-21.50 18.75-22. 
900-1100 Ibs.. 19.00-21.00 19.50-22.50 19.25-21.75 19.00-22, 
1100-1300 Ibs.. 19.00-21.00 19.50-22.50 19.25-21.75 19.00-22. 
1300-1500 Ibs.. 18.50-21.50 19.50-22.50 19.00-21.25 


None qtd. 

19.00-21.00 
19.00-21.00 
.75 18.50-20.50 


1 
700- 900 Ibs.. 16.50-18.00 17.00-19.50 17.00-19.00 17.00-18.00 15.00-17.00 
900-1100 Ibs.. 17.00-18.50 16.75-19.50 17.50-19.00 17.00-18.00 15.50-17.50 
1100-1300 Ibs.. 17.00-18.50 16.75-19.50 17.00-18.50 17.00-18.00 15.50-17.50 


Commercial, 

all wts. .. 15.00-17.00 14.50-17.00 14.00-16.00 13.50-17.00 13.50-17.00 
Utility, 

all owe. . 18.00-15.00 18.75-14.50 12.00-14.00 12.00-18.50 12.00-13.50 
HBIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 20.00-22.00 None qtd. Noneqtd. None qtd. 
800-1000 Ibs.. 19.00-21.50 20.00-22.00 None qtd. Noneqtd. None qtd. 


Choice: 
600- 800 Ibs.. 18.00-20.00 19.00-20.50 19.50-20.50 18.75-21.50 18. py 
800-1000 Ibs.. 18.00-20.00 19.00-20.50 19.50-20.50 19.00-21.50 18.50-20.00 


Good: 
500- 700 Ibs.. 15.00-18.00 16.00-18.00 16.00-18.00 16.00-18.00 15.00-17.50 
700- 900 Ibs.. 15.00-18.00 16.00-18.00 16.25-18.00 16.00-18.00 15.00-17.50 


Commercial,  14.00-16,50 14.00-16.00 13.50-15.50 13.50-16.00 13.50-16.00 
ot ye ts... 12,00-14.00 11,00-12.75 12.00-18.50 12.00-18.50 12.00-18.50 
COWS: 

br ig a 12,50-18.50 12.50-14.00 12.00-13.00 12.50-13.50 12.50-18.50 
CH ye ts... 11,50-12.50 11,25-12.50 11.00-12.00 11,25-12.50 11.50-12.50 
ean Ga’. 8,50-11.50 9.50-12.00 9.50-11.00  9.50-11.00 9.50-11.00 


BULLS (Yris. Excl.), All Weights: 
G 


eoucece 12.00-13.00 12.00-13.00 11.00-12.00 11.50-12.50 11.00-12.00 
Commercial . 14.00-15.00 15.00-16.00 14.00-15.00 13.50-14.50 12.00-13.00 
Utility ..... 13.00-14.00 14.00-15.00 12.00-14.50 12.50-13.50 14.00-15.00 
Cutter ..... 10,00-12.50 11.00-12.50 10.00-12 


VEALERS, All Weights: 
Ch. & pr.... 24.00-26.00 24.00-26.00 ryan 


.00 11.00-12.00 13.00-14.00 
} 00 
Com’! & gd.. 15.00-21.00 18.00-21.00 


1, .00 21.00-23.00 
15.00-19.00 13.00-18.00 


00-18.00 
CALVES (500 Lbs. Down): 
Ch. & Bsa _.« 18.00-20.00 17.00-20.00 17.50-20.00 None qtd. None qtd. 
Com’l & gd.. 12.00-17.00 12.00-16.00 13.00-17.00 None qtd None qtd. 


SHEEP & LAMBS: 


LAMB 110 _ Down): 
Ch. . oo 1.00-22.00 None qtd. None qtd.  22.00-23.00 20.00-22.50 
Gd. & ch.... 30. 00- 21. 00 None qtd. 21.00-22.00 21.00-22.00 19.00-20.50 


LAMBS (105 ba Down) (Shorn): 

Ch. & pr.. 1.50-22.50 22.00-22.50 22.00- 

Gd. & ch.... * Recaee 21.00-22.25 19.50- 
8: 

ean LaMns: 00-26.00 24.50-25.50 23.25-26.50 23.00-27.00 None qtd. 

—, oe 


ch.. 
C sail é util.. 


-22.75 21.00-22.50 
21.7 


23.50 21 
22.00 20. .75 20.00-21.00 


5. .50- 6.00 4.50- 5.50 4.00- 5.00 
4. .00- 4.50 3.50- 4.50 2.50- 4.00 


3 
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Purchases 


annually 





Located at Puerto Rico 


A Territory of the U.S.A. 


MONLLOR & BOSCIO SUCRS., 


SAN JUAN * PONCE * MAYAGUEZ 


More Than $10,000,000.00 foodstuffs 


Solicits Exclusive Representation of 
a Reliable Pork Products Account 


References & Information on Request 


Write Box 4028 — San Juan 


BOTH 


12) 
AND 


TREIFE 














your 
assurance of 


UNIFORM 
QUALITY 


Sioux Ciry 


DRESSED cD EEF 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


Phone 8-3524 and ask for: 


LLOYD NEEDHAM 
Vice-President 


JAMES KUECKER 
Carcass and Offal Sales 
JERRY KOZNEY 
Carcass Sales 


HARRIS JOHNSON 
Beef Cuts—Boneless Beef 


Sioux Ciry Dressep 


1911 Warrington Road 
U. S. Govt. Inspected Establishment No. 857 


Sioux City, Iowa 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
ned additional words, 20c each. “Position 

anted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Listing advertisements, 75c 
Displayed, $9.00 per inch. Con- 


Unless Specifically Instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 
lines, 75¢ extra. 
per line. 
tract rates on request. 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGER-SUPERINTENDENT: Age 43, in ex- 
cellent health, 25 years’ experience in the indus- 
try. Capable of efficiently and economically 
directing all activities in small to medium line 
plant. Qualified by technical and practical train- 
ing covering all phases of processing and manu- 
facturing. Heavy working knowledge of all costs, 
sales, purchasing and administrative procedures. 
Now managing small plant in southeast. Prefer 
midwest location. Can interview at NIMPA con- 
vention. W-140, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 


YOUNG AMBITIOUS SWISS: Highly experienced 
in all phases of sausage, curing, packing, canning, 
ete., with supervising background, seeks position 
in medium sized plant. preferably on west coast. 
W-154, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 
SECRETARY-TREASURER: Of 
plant desires to relocate, 
pany as business manager, cost accountant, some 
purchasing, credit manager. Age 38. Over 15 
years’ diversified experience in -counting and 
office procedure. W-168, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, II. 


SAUSAGE MAKER: plant. 24 
years’ experience. Can figure costs, yields and 
ean handle help. References W-167, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, 


PLANT SUPERINTENDENT: 30 
ence, North and south production, References 
furnished unon request. Will lecate anywhere. 
W-165, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 


HELP WANTED 


SALESMAN: (1) Experienced in selling packers 
Chicago und midwest area, to sell packaging ma- 
terials and machines for well known manufac- 
turer now selling to the industry. Must be 
eapable of handling established exclusive terri- 
tory. Send complete resumé, including present 
and desired salary, travel compensation and ter- 
ritory. Application will be held in strict eonfi- 
dence, W-145, THE NATIONAL PROVISIONER, 
18 E. 41st St.. New York 17, N.Y. 








small packing 
Three years with com- 





Large or small 





years’ experi- 








106 








CHEMIST 


Quality control, age 21 to 40, to work in labora- 
tory of modern meat canning plant in community 
near Kansas City. with excellent living and work- 
ing conditions. This is an opportunity for young 
man desiring to get ahead with a very progressive 
independently owned company. This position en- 
tails running moisture, protein and daily quality 
control tests. We will train you in our testing 
procedure, Person applying must have majored 
in chemistry. Please furnish full details, all 
information confidential, W-157. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





SALES MANAGER WANTED: Man capable of 
handling sales, sales training and sales promotion 
for medium sized full line packer desiring to em- 
bark on a major sales expansion program. Will 
have excellent outside advertising and promotional 
assistance. Age 80 to 45. Give full details of 
experience and = present nosition. W-166, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SALESMEN: 
area, 


York 
and 
sau- 


Experienced for greater New 
Philadelphia, Baltimore, Washington 
south. Imported domestic canned meats, dry 
sige and cheese, Applications confidential. a 

full particulars. J. S. Hoffman Company, 181 
Franklin Street, New York 13, N. Y. 


te 





FOOD CHEMIST: Familiar with meat analysis— 
proteins, fats, ete. Multiplant operation. Excep- 
tional opportunity for qualified man, Mail resumé 
and salarr desired to Box W-147, THE NA- 
TIONAL ee 15 W. Huron St., Chi- 
eago 10, Ill. 





SAUSAGPR MAKER: Long established Chicago 
plant requires experienced man to develop new 
products and supervise manufacturing in sausage 
line. W-123, THE NATIONAL PROVISIONER, 
15 W. Huron St,, Chicago 10, Il. 





SALESMAN-BROKER: High caliber salesman 
Wanted to represent finest qnalitr diced pickle 
firm. Territory open. ACE PICKLE CO.. 1622 S. 
Keeler Ave., Chicago 23, I. Phone RO 2-5555. 





SALESMAN 

FULLY EXPERIENCED FOR CENTRAL NEW 
YORK STATE: ROCHESTER - SYRACUSE - UTI- 
CA - ALBANY AND SURROUNDING AREA— 
MUST BE ACQUAINTED ALL MEAT BUYERS— 
CHAIN AND WHOLESALE—FULL KNOWLEDGE 
SMOKED MEATS ESSENTIAL—SALARY OR 
COMMISSION. WRITE FULL PARTICULARS. 
W-169, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 





SAUSAGE PRODUCTION MANAGER 
Old firm operating in new plant with modern 
equipment, southern location, wants man to assume 
full responsibility for sizable volume sausage pro- 
duction, including processing, packaging, and pack- 
ing. Must be sober, aggressive, and good manager 
with executive ability as well as expert sausage- 
maker. State age, family status, education, for- 
mer employment and full details of experience, 
also salary range expected. All correspondence 
confidential, 
W-170, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 





TRADER: Chicago brokerage company has open- 
ing for a_ trader on carcass beef and sausage 
materials, Exceptionally good prospects for an 
experienced man, or one with knowledge of the 
beef business. State age and experience in your 

Our employees know of this advertisement. 

. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chieago 10, Ill 





FOREMAN: Operate sewing dept. and exp. natural 
easings on west coast. Also handle personnel. 
References, age and salary expected. W-159, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 





MAM BONERS: Wanted for medium size inde- 
pendent plant in California. W-160, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Tl. 





PROVISION DEPARTMENT MANAGER: 
for our New York office. 
of profits. Replies treated 
to E. G. James Company, 
Chieago 4, Ill. 


Wanted 
Salary and percentage 
confidentially. Reply 
316 S. LaSalle St., 


THE NATIONAL PROVISIONER 
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